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Solar Power at Home and on the Move From 


Canon 


& 


UNM-S@LAR. 


Solar panels by Canon and US-based United Solar Systems Corp., a joint venture company between Canon 
and Energy Conversion Devices Inc. 


US-64 US-32 


Features: 


e Latest amorphous silicon triple junction technology 


e Cells made on a continuous roll of stainless steel 


e Non-glass construction 

e Rigid modules constructed with coated Galvalume steel ® 
backplate and encapsulated with UV stabilised polymers 

e Flexible modules available 


e Flexible modules polymer encapsulated & bonded to 


cushioned vinyl backing material 
e Bypass diodes across each cell 


Be 


USF-11 


nefits: 


Higher efficiency & output. Excellent high temperature 
performance 


Unique, flexible, lightweight cell 

Unbreakable 

Exceptionally durable, rugged and lightweight 
Able to be fitted to curved surfaces. Ideal for boats, 
campers & portable applications 


Unbreakable, durable, no sharp edges 


Shadow tolerant. Produce power even when partially shaded 


e Rigid modules UL Certified e Qualify with stringent specifications 
SPECIFICATIONS: 
RIGID FRAME MODULE 
| Model B | US-64 US-42 US-32 US-21 © US-11 US-5 US-3 
_ Rated Power (Wp) 640 | 42.0 32.0 21.0 10.3 5.0 2.68 
| Vmp (V) 16.5 165 16.5 16.5 165- 16.5 16.5 | 
| Imp(A) | | 3.88 | 2.54 1.94 B 0.62 0.30 0.33 
Voc (V) 23.8 23.8 23.8 23.8: _ 23.8 23.8 12.0 
Isc (A 4.80 3.17 2.40 1.59 0.78 0.37 0.4 
Length (mm) 1,366.1 928.3 1,366.1 | 928.2 o 491 491 286 
Width (mm) 741.2 741.2 382.7 _ 382.7 383 205 205 
Depth (mm) F 31.8 31.8 31.8 | 318 _ 22 22 22 
Weight (kg) | 9.17 6.27 4.8 2,99 — 1.63 1.13 0.77 
FLEXIBLE MODULE 
Model USF-32 USF-11 USF-5 santi n 
"Rated Power (Wp) | 32.0 TE 5.00 ENa a : 
S (Remote Area Power Systems) 
| Vmp(V) 16.5 _— |165 16.5 ' eta à 
Tmp (A) 1.94 0.62 0.30 Telecommunications, Telemetry 
p AY 
Voc (V) 23.8 23.8 23.8 Recreational vehicles, Boats 
Isc (A) _ “| 247 0.78 | 037. Electric Fence charging 
_ Length (mm) 1,429.4 553.79 553.79 Battery maintenance 
‘Width (mm) 424.4 | 424.4 246.6 Outdoor lighting 
| Depth (mm) 5.02 | 5.02 5.02. Water pumping 
Weight (kg) | 2.14 0.91 0.54 


ALL MODULES ARE EX STOCK NOW!! 


Please contact Canon for your nearest dealer or for a brochure. Dealer enquiries welcome in selected areas. 


CANON AUSTRALIA PTY LTD, SOLAR POWER PRODUCTS, 
1 Thomas Holt Drive NORTH RYDE NSW 2113 Direct Tel: (02) 9805 2076 Fax: (02) 9805 2066 


Front Cover: ` rare forest trees along their roadside near Lyonville 
Real power to the people! Pat Connor, his partner in central Victoria. After fending off five different 
Lynn Sunderland, and their children (from left to attempts, eventually they won, with an underground 
right) Phoebe, Callum and Alex, celebrate after power scheme that left all the trees intact. Read 
stubbornly refusing to agree to the destruction of | about real power on page 16. 
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— FOR BUSH OR CITY ALTERNATIVES — Foreshore Preservation Group to help fight the 

planned private marina at Coles Bay on Tasmnaia’s 

Number 113 East Coast. You can read more about this local 
September — November 2000 campaign in Bush Telegraph on page 9. 
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Dear readers, 

Welcome to the spring issue of Earth Garden. 
Spring is the most exciting time in my organic vegie patch, 
not just because the lead in the race between weeds and 
vegie seedlings changes hands by the day. Because we live 
in a cold climate I try not to mulch my seedlings too early — 
it keeps the soil cold and stunts the growth. On the other 
hand, if I leave mulching too long the grass gets away and 
chokes the seedlings. 

Last Sunday (I’m writing this in mid-August) we 
were in the middle of an unusually warm, sunny patch of 
weather, and we were all out pottering in the garden. Judith 
was hacking back rampant growth on roses, wattles, laven- 
der bushes, and hydrangeas. On the south side of our house 
in front of the verandah, we have a long row of hydrangeas 
that Judith grew from a single cutting from her granny’s 
home in the Adelaide Hills. The bushes grow huge and 
produce flowers as big as dinner plates. In hot spells in 
summer they generate a lovely cool breeze that flows into 
the house through the walk-through windows, up the stairs, 
and out the upstairs balcony doors. Natural air conditioning, 
except because they grow so big (Judith grows huge flow- 
ers: giant daffodils, monstrous tulips and humungous hy- 
drangeas) they’d taken over. 

Hacking back all the wild growth and shaping and 
forming the garden structure more closely to our minds’ eye 
has been a pleasing little task over winter this year. We’ve 
also been dumping the chook scraps in the vegie patch and 
closing the gate on the girls, so they end up scratching over 
— and fertilising — the whole patch for me. They were 
flying over the fence but after Jill Redwood showed us the 
method, we clipped their wings to keep them where we want 
them. Clipping the wings on the lighter, flightier chooks 
made sense, but it seemed a bit humiliating for our big fat 
Colombian Wyandottes: large, big-breasted birds that look 
like Light Sussex chooks. They couldn’t get off the ground 
even if they were being chased by a fox — not that we’ve 
seen any in our yard lately — touch wood. 

In early August there seemed to be a rush of wildlife 
in our patch of forest. We started seeing wombats scratch- 
ing along our gully, huge Eastern grey kangaroos every- 
where, swamp wallabies, echidnas, gang gang cockatoos, 
and most intriguingly for us — a pair of sugar gliders 
visiting our chook shed every night. We suspect that they’re 
living in a nesting box built and installed on a tree next to the 
chook shed by our dear friend, Barry Traill. 

Who knows: ‘Alan from Trentham’ may just pop up 
ina future issue of Earth Garden asking Dr Traill in his new 
wildlife advice column what he knows about sugar gliders 
in chook sheds. We are very excited about BJ’s (Barry’s) 
new wildlife column (starting on page 14). Many of us 
wonder what we should do when we find a native animal 


living somewhere strange (like our roof!), or else we wonder 
about the lifestyle habits of wildlife (are wombats really that 
solitary?), so please feel free to write, fax, or email any 
questions to BJ’s column: we’re sure it’ll prove popular. 

Those readers with Internet access may have by now 
noticed Earth Garden’s Web site. The site is maintained by 
our resident Internet guru and advertising manager, Doug 
Falconer, who does a fantastic job keeping the site interest- 
ing, updated and user-friendly. We get many favourable 
comments emailed to us from the Web site, and we are lucky 
to have Doug’s skill put towards keeping Earth Garden 
online. In the office Doug is our computer troubleshooter, 
and he always seems to know how to fix those nagging 
computer problems that leave the rest of us staring at the 
screen in dismay and frustration. Luckily, these days we 
have few problems, and it always amazes me how often 
switching a computer or printer off, then on again, fixes a 
problem. 

In our work we simply can’t avoid computers. In my 
first job in the publishing industry the company used one 
hundred year-old Linotype machines to typeset lines of 
printed words. These huge Heath-Robinson contraptions 
were half the size of a house, and had big pots of boiling lead 
hanging off the side: today a small laptop computer the size 
of a phone book sets a thousand more typefaces than the old 
Linotype machines. That doesn’t excite me though: there 
must be a touch of the Ned Ludd in me — many in the 
printing industry simply couldn’t make the transition to 
computers. 

Last Sunday I also pulled out a section of fence in my 
vegie patch and made it into a ‘Taranaki gate’. I can’t 
remember the Outback word for a Taranaki gate: basically, 
it’s alength of fencing wire with a stick, or batten, on the end 
so you can tie it to a fence post — a floppy gate. This will 
let me back the trailer in to dump piles of cow manure in my 
garden: something I’ve been meaning to do for ages! 

Next week I think I’! potter down to the Garden of St 
Erth in Blackwood and buy some vegie seedlings for the 
varieties I haven’t saved from previous crops. By early 
September I’ll have my snow peas and sugar snaps in the 
ground, my broad beans will be charging ahead (Grandpa 
loves fresh broad beans) the rest of my garden beds will be 
ready, and I’ll be waiting for the soil temperature to warm 
slightly so I can go mad and plant everything. 

Just writing about this gets me excited — it’s a 
pleasure to share this special passion with so many like- 
minded Earth Gardeners, and it’s a great antidote to staring 
at a computer screen. 

I hope you get to enjoy spring in your garden as much 


as I intend to. 


Happy reading, 


5, Earth People 
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Earth People Write is an open forum. The views expressed in letters from readers do not 
necessarily reflect the opinions of Earth Garden. Letters are always welcome, but please 
keep them concise. This issue we’re giving away to one reader a signed copy of The 
Australian Self-Sufficiency Handbook by Keith and Irene Smith and Alan T Gray. 


Types of scythes 
Dear Martin and EG readers, 

In regards to your request for basic in- 
struction on the use of a scythe (EG 112) 
The Scythe Book by David Tresemer is an 
excellent book on the subject, published by 
Hand and Foot Ltd. Tresemer is passionate 
about scythes and their uses on small prop- 
erties, which makes the book enjoyable 
reading. For those who may not know, 
there are two types of scythe. The Ameri- 
can scythe has a two-piece blade which has 
been riveted together. The Austrian scythe 
has a much lighter one-piece blade, manu- 
factured in a similar fashion to a sword. 
Sharpened to a razor’s edge, the Austrian 
scythe will slice effortlessly through grass 
and can be quite fun to use. Good luck. 
Martin Pozzi, Nth Fitzroy, Vic. 


Greetings from Quambatook 
Dear Alan and the EG team, 

Quambatook is situated on the edge of 
the Mallee and Murray districts of Victoria 
and is basically all mono-cereal cropping 
with mega high-tech, high capital, massive 
chemical use and minimum, if any sustain- 
able land use. 

Quambatook and district, like a lot of 
our beautiful country, is in need of some 
genuine tender loving care and as I’m sure 
you realise this starts with us people. I 
grew up in Quambatook and after many 
years away and overseas have come home 
to work. I am a naturopath with a clinic and 
practice in the town. Travel has given me a 
great appreciation and desire to be part of a 
healthy, functioning, creative community. 

I have been meeting with a few 
others in the town who also have this desire 
and are forming ways and ideas that we can 


begin to create a more sustainable commu- 
nity here in Quambatook. One of these and 
possibly most important is a community 
vegetable and fruit garden. 

Another is the building of a community 
mudbrick wood-fired oven for bread and 
pizzas. I would greatly appreciate any sug- 
gestions and advice that will help us with 
our quest. Thank you for your brilliant 
magazine. 

Peter Noblet, PO Box 156, Quambatook, 
Vic, 3540. 


A powerful frustration 
Dear Earth Garden, 

Thank you all for producing such a 
wonderful magazine. And now I can even 
look you up on the Internet! I am writing to 
you in frustration. We found out about the 
Solar Rebate Scheme in January and were 
quick off the mark to register our interest, 
find a licensed installer and get the whole 
system going! This e-mail comes to you 
thanks to a brand-new grid-interactive so- 
lar system. 

My frustration comes from our electric- 
ity supplier, Powercor. They flatly refuse 
to bill us for our excess electricity use on an 
ANNUAL basis. An annual net metering 
would mean that we could even out our 
solar energy production over a full 12 


months, that is summer and winter. Sounds , 


logical? 

Please, please can you ask someone at 
Powercor why they don’t want to make a 
small generating system like ours more at- 
tractive and more economical so that more 
people will be interested in going the way 
of grid-interactive? Thanks again for an 
inspirational publication. Cheers! 
Corinne, Drysdale, Vic. 
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Dear Corinne, 

We sent Powercor a copy of your letter 
and this is their reply: 

“Powercor does not bill any of its cus- 
tomers annually and setting a precedent for 
a small group of customers would not be 
fair to others and costly for the company. 
Currently the company has more than 
570,000 customers, virtually all are billed 
quarterly with the exception of some ac- 
counts that are billed monthly. It is not 
common practice for businesses to offer 
interest-free yearly bills because of the 
cash flow issues that would raise. 

When Powercor introduced Resource- 
saver for residential and small business 
customers wishing to connect their Green 
energy generators to the grid . . . it was 
decided a net quarterly billing arrangement 
advantaged both customers and the com- 
pany. Customers, are in effect, able to sell 
the energy they export to the grid for the 
same price we charge them for importing 
power from the grid. 

That means residential and small busi- 
ness customers are not exposed to the com- 
plexities and fluctuating prices of the en- 
ergy trading market. In effect, we pay them 
more for their power than other types of 
generators because our bill to customers 
includes a network charge (the cost of 
transporting power). We pay the full 
amount to customers for their power with- 
out making an adjustment for the cost we 
have, but the customer doesn’t.” 


What a pleasure 
Dear Earth Garden, 

Thank you all for another year of inter- 
esting reading. In all my 84 years, I do not 
think anything I have bought has given me, 


as much pleasure as Earth Garden. 
Excelsior! 
J Godbold, Hall’s Head, WA. 


Looking for acreage 
Dear Earth Garden, 

Can you help us? We are a young fam- 
ily who have a strong desire to live on the 
land, breathe fresh air and live in harmony 
with ourselves and our surroundings. We 
are currently living in a small suburb, shop- 
ping organically and tending a small gar- 
den, but we would like to spread our wings 
a little and move onto some acreage. If you 
can help us in anyway please call us on 
0428 834 143 or write to us c/- Victor 
Harbour Post Office, SA, 5122. 

Michael, Sally, Elladia and Junior. 


Searching for termite plugs 
Dear Earth Garden, 

Thank you for providing the inspiration 
to try, and every season, a new instalment 
of support, to live the dream. We have 
moved to a mudbrick home on a magical 
bush property in East Gippsland that was 
vacant for a few years before we came. 
Unfortunately, the termites moved in, and 
we are desperately searching for termite 
plugs and hope any of your readers may be 
able to help us. We would also love to hear 
from any Earth Gardeners in the area, as 
being new here we are still finding our feet. 

Lastly, we have just bought a Fisher and 
Paykel Smart Drive; although the manufac- 
turer said it will only function with a sine 
wave inverter, we have a modified square 
wave, and have had no trouble whatsoever. 
It seems the square wave will cause the 
motor to run at a slightly higher tempera- 
ture and thus slightly shorten the life of the 
machine. This is a compromise we are 
willing to make for the sake of not having 
to run the generator every time we need to 
wash. Thank you again EG and I wish you 
many more years of successful publica- 
tions. 

Juliet Webb, Cabbage Tree Creek, Vic. 


Advice on dried meals? 
Dear Earth Garden, 

Can anyone advise me on the prepara- 
tion of dried meals suitable for storage and 
Subsequent use when bush-walking for a 
few days? I know of driers available in 
retail stores to dry fruit and vegetables, but 
I seek information on the preparation of 
dried dishes such as chicken curry and rice 
and spaghetti carbonara. 

Roger Oliver, 14 Tara Avenue, Kew, 
Vic, 3101. 


EARTH PEOPLE WRITE 
Giving it away 
Dear Earth Garden, 

The Federal Government has no com- 
passion and lacks any progressive social or 
environmental policies so I have no qualms 
about using what remains of the social wel- 
fare system in this manner. Others may find 
the mathematics enlightening and may wish 
to consider doing likewise. 

I earn about $29,000 a year and my part- 
ner about $5,000. We have two children, 
aged 14 and 12. I have discovered how 
cheaply I can give to tax deductible causes 
in the next financial year. Every dollar I 
give in my name costs us just 20.2 cents in 
real terms. 

If I donate $5,800 from my salary it will 
reduce our taxable family income to 
$28,200. For the 2000/2001 financial year 
this is the threshold for receiving the maxi- 
mum Family Tax Benefit part A and we will 
automatically qualify for a health care card. 
This would allow concessions on prescrip- 
tions, power, bus fares, council and water 
rates, movies and various other expenses. 


Donations to tax deductible causes $5,800 
Less 

Tax rebates of 30 per cent 

(marginal tax rate) $1740 
Family Tax Benefit 

Part A increase 30 per cent $1740 
Concession from Health Care Card 
(estimated) $1000 
Low Income Earners rebate $ 150 
Total Savings $4630 
Total cost $1170 


I would like to make tax deductible do- 
nations of $1200 each quarter, beginning 
July, to the types of groups and organisa- 
tions which subscribe to the underlying phi- 
losophy of your magazine. 

To this end I would like to receive any 
literature regarding projects and objectives, 
from any source, that will help me distribute 
this money effectively. Please mail to: 
Cypher One, PO Box 78, Daw Park, SA, 
5041. 


Getting out of Sydney 
Dear Earth Gardeners, 

We have recently purchased 15 acres of 
land near Mount Yarrahapinni on the mid- 
north coast of New South Wales and have 
started researching permaculture, environ- 
mentally sound systems and barter systems 
like LETS. 

The timber cottage on the land is in good 
condition and we only intend to make a few 
changes mainly to convert to gas for our hot 
water and cooking and to change the toilet 


from septic to composting. Are there any 
back issues of Earth Garden that discuss 
the various merits of the different systems 
or could fellow Earth Gardeners offer ad- 
vice on the experience? Our e-mail is 
<superpollock@bigpond.com> if anyone 
has stories to tell. 

We currently live in Sydney and 
hope to escape here prior to the Olympics 
(we live under the flight path and with one 
hundred flight movements an hour pre- 
dicted for Sydney during that time we want 
to be long gone). We can’t wait to get our 
hands dirty. All our spare hours are spent 
planning, ideas germinate in the middle of 
the night so we’ve got notebooks beside the 
bed lest the ideas float off into the ether. 
Anyway looking forward to the next issue, 
cheers for now. 

John and Michele Pollock, Bexley, NSW. 


Dear John and Michele, 
Check out EG 86, the composting toilet 
special. — Alan. 


Needing mushroom spores 
Dear Earth Gardeners, 

I am looking for a supplier of mush- 
room spores so I can grow my own. I 
appreciate your help, 

Sally Cleeve, PO Box 88, Point Lookout, 
Qld, 4182. 


New house, new baby due 
Hello EG and fellow Earth Gardeners, 
We love your magazine. It is really 
inspiring and we love living the Earth Gar- 
den life. We have just moved onto our 
property in Jimboomba, a small town in 
south-east Queensland. I am working full 
time as hubby frantically builds our house 
as we have a baby girl due in October. We 
(plus five-year-old Liam) are living in a 
caravan/extension. We look forward to 
each edition of EG and more so now that 
we are ‘roughing it’ in the bush. We will be 
adopting some chooks soon. Long live EG. 
Frank, Helen and Liam Desic, 
Jimboomba, Qld. 


News on chip heaters 
Dear Jessica, 

I saw your enquiry in Earth Garden 
looking for a chip heater. I can tell you 
about two sorts: Braemar in Western Aus- 
tralia make a chip heater. It keeps water 
hot for two to three days — I know this 
from personal experience! The gas bottle 
conversion into a chip heater is done by the 
Centre for Appropriate Technology in 
Alice Springs. 

Olwen Anderson. 
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A wonderful relationship 
Hi all, 

I have just started-a wonderful relation- 
ship with Earth Garden. It’s so inspiring. I 
just wanted to thank you and look forward 
to future reading. 

Amanda, Barwon Heads, Vic. 


Wanting a solar vet clinic 
Dear Earth Garden, 4 

I would like to ask other Earth Garden- 
ers for some advice. My partner is a vet 
and we own a practice in Saint Marys in 
western Sydney. We are building a new 
clinic and we’ve specified energy effi- 
ciency as one of our priorities. We would 
like it to be at least partly solar powered 
and would really like to hear from anyone 
who has been involved in a similar project, 
perhaps for a medical or dental practice. 

I feel that we have an opportunity to put 
some ‘alternative’ ideas into a very main- 
stream building and show that it makes 
good commercial sense to incorporate 
these features into the design. If we 
achieve our aims we will be having an open 
day next spring and anyone in the area 
could come and see what we’ve done. 
Sarah Bingham, 82 Kenmare Road, 
Londonderry, NSW, 2753. 


Wanting to use biodiesel 
Dear Alan, 

I intend to run biodiesel in my engines 
and someone mentioned an article about a 
company (European, maybe German) who 
have an add-on to fit the motor to run veg- 
etable oil. Does anyone know of this com- 
pany or their website address? 

Trevor Hartley-Allen, fax (03) 5348 
7538. 


Sustainable living in Melbourne? 
Dear Earth Gardeners, 

I am writing to ask for information on 
sustainable living housing developments in 
the Melbourne area. I have been away in 
Mexico for the last few years (working 
with Australian Volunteers International) 
and so I am not up to date with what’s 
happening in Melbourne. 

My family and I are interested in buying 
or building an environmentally friendly 
house. We need to live in Melbourne due 
to work, so a country option does not really 
exist. I’m interested in urban permaculture 
and feel there is a growing interest by coun- 
cils and individuals in getting city living 
more environmentally sustainable. Does 
anyone know of any projects which involve 
a small group of people who are living in a 


co-operative way with a focus on a more 
environmentally sustainable lifestyle? 
Also, do you know of any builders or archi- 
tects interested in this? 

I work in environmental education 
and my husband is a primary school teacher. 
We have always rented houses in the Bruns- 
wick, Ascot Vale area, but now feel, we 
want to buy or build. 

Rosa de la Cruz, 
e-mail: <delacruz@netspace.net.au>. 


Thanks, Earth Gardeners 
Dear Earth Garden, 

Our many thanks to the kind folks who 
made it possible for us to enjoy Earth Gar- 
den further into the future. We greatly ap- 
preciate their gift. 

Olga and Allan Wicks, Sisters Creek, 
Tas. 


Impressed by greywater system 
Dear EG readers, 

I have had a Clivus Multrum composting 
toilet (in my inside bathroom) and Clivus 
Multrum greywater treatment plant at my 
house for two years now. It took me a little 
while to get used to not flushing the toilet 
and having to be responsible for my own 
waste but now I’m really glad I ignored all 
the negativity and I have never regretted 
getting them installed. 

The greywater treatment was in- 
stalled because I was concerned about the 
run-off either into the property’s dam or the 
Albert River, which backs the property. 
The Gold Coast City Council’s environ- 
mental, building and plumbing departments 
have all been to visit, scratch their heads and 
wonder. This is their first approved domes- 
tic composting toilet and (environmentally 
friendly) greywater treatment system. 

There is no evidence of moisture from 
the transpiration trenches area (after travel- 
ling through the grease trap and filter) to 
show where the trenches are and the grass is 
growing the same as in the rest of the yard. 
Clivus Multrum also helped our school with 
fundraising when I took two students to the 
United National Millennium International 
Childrens’ Conference in England in May, 
so they don’t just have an excellent product 
— they help the community in other ways 
too. 

I hope this helps those contemplating 
taking responsibility for their own waste 
and thanks for a great magazine. By the 
way does anyone know of permaculture 
courses that are run during Queensland 
school holidays? As a teacher it is impossi- 
ble to attend during the school term. 
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Judy Randon, 20 Cramer Boulevard, Mt 
Warren Park, Qld, 4207. 


Looking for a scythe 
Dear Earth Garden, 

How can we get an old-fashioned, tim- 
ber handle scythe? Thank you. i 


Hippocrates Health Centre, 
Mudgeeraba, Gold Coast, Qld, 4213. 
Phone (07) 5530 2860. 


Let the bartering begin 
Dear Alan, 

I had a farmlet in Cornwall, England, 
when VAT (value added tax) escalated into 
complexity so colossal that small busi- 
nesses — the backbone of the country, as 
here — frequently ditched their few em- 
ployees. Now, the best GST protection is 


' for everyone to practise extensive anony- 


mous bartering as in LETS (local employ- 
ment trading system) on a grand eco-opera- 
tive scale. Happy to help. Sustainably 
yours, 

Pat Howden, Macleay Island, Qld. 


Where’s Phil O’Carroll? 
Dear Earth Garden, 

Whatever happened to Phil O’Carroll, 
the horse and cart man in EG 9? I am so 
inspired by his story and would love to hear 
what became of him and the Clydesdale 
horses Boy or Modern Western Society, 
Jewel and Jesus. Did you, or will you, ever 
feature any more articles by him? 
Catherine Tiplady, 3 Bourke Court, 
Rundabery, Qld, 4670. 


If any readers can help us contact Phil, 
we'd be grateful for the help. — Alan 


Getting the kilos right 
Dear Earth Garden, 

Thank you for printing my letter 
(Aquaculture and waterways) in your 
March-May 2000 edition. There is one 
correction I would like to make to the letter 
that was printed, that being that the figure 
in part four of the letter is “for every 10 to 
14 kilos” (rather than 120 kilos) of jack 
mackerel caught and processed for fish 
food only one kilogram of Atlantic salmon 
is produced. Anyway, it doesn’t change 
the fact that wild fisheries are being de- 
pleted in order to produce feed for fish 
farms and in the process great waste is 
occurring. 

Todd Dudley, St Helens, Tas, 7216. 


Earth People Write 
continues on page 68 


Any news items which may interest Earth Gardeners may be submitted to Bush Telegraph. 
Please send notice of meetings, festivals and gatherings well in advance of the events. 


Seed Savers Gathering, 7, 8 October 

Permaculture Melbourne and the 
Collingwood Children’s Farm are organis- 
ing a gathering of seed savers at the Farm 
for Sunday 8 October. There will be speak- 
ers on community gardens, Asian herbs 
and vegies, and seeds and sustainable aid, 
and people are encouraged to bring their 
seeds, plants, etc for swapping and selling. 
There will be a huge variety on the day. 
There will also be a wide range of work- 
shops from basic seed saving to growing 
food forests, and involving children in gar- 
dening. Registration for the day is $8 con- 
cession, $10 single, $20 family, and $2 
children. There will be lunch available or 
bring your own picnic lunch. If possible, 
please call Permaculture Melbourne’s of- 
fice on (03) 9813 4287 or Andrew Cox on 
(03) 9570 1347 for a registration form. As 
part of the gathering, on Saturday, 7 Octo- 
ber, there will be an open day at various 
community gardens, with details available 
from the office. 


Is there muen Yeah... Colés... 
of a diversity .. Woolworths... 
OF fod plants, Franklins... 
in Aushalia? 
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GE Food Labelling “Part Win” 

The decision on GE food labelling made 
by Australian and New Zealand health 
ministers on 28 July in Wellington was a 
partial win for Australian food buyers. 
Some foods will be labelled but many addi- 
tives, processing aids and refined foods 


will be exempt. The new rules may not 
come into force till mid-2001. 

“With the zero threshold decision, 
Ministers have ensured some GE foods 
will be labelled but their decision excludes 
many ingredients such as vegetable oils 
and enzymes used in cheese, baking and 
brewing,” says GeneEthics Director, Bob 
Phelps. “All foods, processing aids, addi- 
tives and restaurant meals should be la- 
belled, as promised by Ministers last year. 
The decision is very much a compromise 
and public pressure for truly comprehen- 
sive labelling is still needed,” he says. 

“Certified organic foods are also a 
great option as GE foods are banned from 
the organic food supply,” says Scott 
Kinnear, Chair of the Organic Federation 
of Australia. “All foods should be fully 
labelled with the process of production, as 
well as the content, and GE foods should 
have the same comprehensive labelling 
rules as organics,” he says. 

“Even with the partial labelling agreed 
to today, food buyers can still use our GE- 
free guide to select a GE-free diet if they 
want to,” Mr Phelps concluded. 


Greensmart — Save Money Too 

New homebuyers in New South Wales 
who install solar hot-water systems and in- 
sulation will be offered cheaper home 
loans. A new variable home loan rate of 
7.4 per cent — a reduction of 0.25 per cent 
— will apply to any new or existing dwell- 
ing that qualifies. The reduction amounts 
to a saving of around $23 a month on a 
$150,000 loan. However, an annual extra 
saving of up to $1,000 a year will be 
achieved in reduced energy costs. The cost 
of installing the energy saving equipment 
is estimated at around $5,000 — which is 
expected to pay for itself within five to 
seven years due to electricity cost savings. 


It includes special glass, a solar hot-water 
system and insulation. 

The loan will apply to any home across 
New South Wales. Homebuyers will be 
given $1,000 cash on signing, pay no ongo- 
ing bank fees and be offered discounts on 
whitegoods under a deal between the Hous- 
ing Industry Association and Macquarie 
Bank Mortgages. 

“New homebuyers will be able to save 
up to $70,000 on their mortgage bills,” 
Macquarie Bank’s Head of Mortgages, 
Frank Ganis said. “If corf€umers then in- 
vested the money they saved and the an- 
nual saving from their fuel bills, they will 
be able to cut seven years from a 30-year 
term on a $150,000 loan.” The Federal 
Government has provided $330,000 to the 
building industry to develop energy-effi- 
cient packages. The GreenSmart Home 
loan product has been canvassed to around 
1,000 registered builders who are being en- 
couraged to incorporate the energy-saving 
systems in new homes. 


Green Smart... Both! The loan 
wis this is variable... 

scheme variable the solar unit 
or Fixed? is Fixed! 


Australia’s Eco Hostel 
The passive solar design of the Grampi- 
ans YHA Eco Hostel at Halls Gap in west- 
ern Victoria uses rammed earth, stone, re- 
verse brick veneer, some corrugated iron 
clad walls and polished concrete slab 


floors. This passive solar design should 
reduce the hostel’s energy consumption by 
25 per cent. The aim is for the new hostel 
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to operate using 50 per cent less energy and 
water than a similar-sized conventional 
hostel. The solar electricity system has 
been sponsored by electricity retailer, 
‘Powercor’, and consists of 171 solar tiles 
that cover 60 square metres of the hostel’s 
roof. Excess solar electricity generated 
will be fed back into the électricity grid to 
support Powercor’s Ecosaver program. 
The hostel’s hot water system consists of 
seven solar hot water units. In winter, a 
water-heating jacket in the slow combus- 
tion wood header located in the guest 
lounge boosts the solar hot water heaters. 
Waste water from the showers will be col- 
lected and reused to flush toilets. Six rain- 
water tanks will collect the water from the 
hostel’s roof, which will be used to supple- 
ment the mains supply. Waste materials 
will be recycled wherever possible and 
food scraps will be fed to chooks, with the 
eggs available for guests use. 


Hi Tech, Low Impact 

A trend is developing at the Kookaburra 
Park Eco Village in Queensland: more peo- 
ple are buying their one acre lot, building 
their dream home and working from the 
verandah or home office. This is a new 
possibility because of modern technology 
using satellite phone links. 

“Clean, safe, friendly space to live and 
work in is getting scarce and the cost of 
owning a home, maintaining a car or two, 
and travelling for hours each week to and 
from work — not to count the environmen- 
tal impact — is rising rapidly. We have 
people from the computer and internet in- 
dustries, song and music writers, mail order 
and marketing companies, puppet makers, 
builders etc, already here,” says Barry 
Davies of Kookaburra Park. 

An innovative dome home — the first 
of its type — is now being built, and large 
family homes dot the landscape. “It takes 
about five years to completely hide them 
but we are working on it! To follow our 
journey or give us advice or encourage- 
ment, look us up on the Web at <www.sun 
web.net/kooka/welcome.htmI>, phone 
(07) 4157 2850 or drop in for a look,” says 
Barry. Kookaburra Park is 2.5 km from Gin 
Gin, on the Gin Gin to Bundaberg Road. 


Germany: No to Nuclear Power 
On 16 June Germany, the world’s third 
largest economy, announced that it is turn- 
ing its back on nuclear power. 
“This is exciting news for a Green 21st 
century and the German Greens have won a 
great victory. There will be no new reac- 


tors and existing reactors will be phased 
out over 20 years. Without the Greens in 
the parliament, there would have been no 
such agreement. This historic decision sig- 
nals that nuclear power has passed its use- 
by date. The debt-ridden British Nuclear 
Fuels is unsaleable. Countries like Aus- 
tralia will be left behind if we continue to 
promote uranium mining and nuclear 
power, and leave the renewable energy in- 
dustry to fend for itself,” said Australian 
Greens Senator Bob Brown. 

“Germany’s Renewable Energy Law 
passed recently at the behest of the Greens, 
is revolutionising the industry. Already 
wind power employs more people than the 
entire German nuclear industry, and the 
100,000 solar roofs program mandated by 
the legislation is moving ahead so quickly 
that the manufacturers can’t keep up. From 
10 megawatts of solar energy installed in 
1999, installations have leapt to 32 mega- 
watts already in 2000, with applications 
piling up for a further 38 megawatts.” 

“This century will be powered by 
Green energy, and Germany is about to 
gazump us on solar energy, as Denmark 
has done with wind power. In the world’s 
sunniest country, we should be leading the 
way, not lagging the field”, said Senator 


Brown. tans vot There's been a serious 
does dis chain reaction... 
new Enegy „in Parliament |! 
Law megi ? 
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Getting To The Root Of Effluent 

Vetiver grass is being used in Queens- 
land as an environmental buffer to absorb 
sewage run-off. The grass has a complex 
root system that can absorb pollutants such 
as nitrogen and phosphorus and even ar- 
senic and cadmium. “It’s got an extraordi- 
nary characteristic that can stand up to a 
very high level of toxicity,” said Paul 
Truong, a soil conservationist at Queens- 
land’s Department of Natural Resources. 
“It’s fast-growing and has a very deep root 
system, down to three metres.” 

His department is pushing for collabo- 
rative programs with research organisa- 
tions here and overseas. Dr Truong first 
found vetiver grass, originally from India, 
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growing in the fragrance and herb section 
of Brisbane’s Mt Coot-tha Botanic Gar- 
dens a decade ago. In India the grass has 
been used to make perfume for thousands 
of years but Dr Truong was interested in its 
other properties after hearing that the 
World Bank was using it to combat soil 
erosion. But he couldn’t use it in Australia 
because the authorities feared it would be- 
come an out-of-control weed. 

After eight years, Dr Truong cultivated 
a variety, monto vetiver, which reproduces 
from cuttings and not seeds, making it safe 
for use here. Now the US Wallace Genetic 
Foundation has granted $105,000 for re- 
search into vetiver in Queensland and 
China. Vetiver has already solved a sew- 
age run-off problem near Lake Somerset, 
the source of Brisbane’s water. The grass 
absorbs nitrogen and phosphorus from a 
secondary treatment plant at a church youth 
camp 200 metres away. 

Dr Truong hopes that households or 
rural communities that cannot afford sew- 
age treatment plants will be able to employ 
the grass instead. The model, Elle 
MacPherson, disclosed to ‘Woman’s Day’ 
that she uses the men’s fragrance Vetiver 
by Guerlain. When Dr Truong heard this, 
he bought a bottle too. “I can work all day 
in the field — even around effluent run-off 
— and my Vetiver doesn’t let me down,” 
he said. — The Australian 


Plastics Recycling Surging 

A Melbourne company has combined 
known technologies in a new way to recy- 
cle low-grade plastic waste into a range of 
quality products. Repeat Plastics devel- 
oped an innovative method of moulding 
recycled plastic which gives higher quality 
and a smoother surface than conventional 
recycling technology. The company, based 
in Lilydale on the eastern outskirts of Mel- 
bourne, is experiencing strong demand for 
its range of products. These include high- 
way guideposts, bollards, marker posts, 
kerbing, traffic control devices, speed 
humps, valve and hydrant surrounds, 
stormwater drain pit lids, signage materi- 
als, timber-like products, park benches and 
tables, forest and cave walkway materials 
and jetty planking. 

A new process that has just been com- 
missioned allows the production of very 
large components (up to 550 kg) to replace 
large timber sections used in wharf con- 
struction. The company is currently 
processing on average 50 to 70 tonnes of: 
recycled plastic each month, all of which 
was previously being disposed of in land 
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fill. Various base materials are used 
ranging from polymer bank notes, PVC 
leftover from recycling electrical cables, 
laminated films, to reground car tyres, liq- 
uid paperboard (milk cartons) and various 
other fillers. 


Communities Conference, Arts Festival 
Over 10,000 Australians live in inten- 
.tional communities throughout the country 
in both urban and rural areas. These com- 
munities are diverse, varying considerably 
in size, focus, structure and level of estab- 
lishment. ‘Creating Vibrant Culture’ is the 
theme for the third Communities Confer- 
ence, which will be held from 22 to 26 
November this year at the Crystal Waters 
Permaculture Village 100 km north of Bris- 
bane. Participants will explore community 
living in every way: culturally, ecologi- 
cally and economically. The conference 
will bring together many community mem- 
bers from around Australian and New Zea- 
land to share experiences and find new 
ways forward. 

Simultaneously, the inaugural Bloom- 
ing Arts Festival will be held — an event 
integrated into the conference to explore 
creativity through performance, move- 
ment, music, crafts and visual art. Making 
and playing musical instruments, making 
music from recycled materials, woven 
sculpture and basket weaving, bamboo 
craft, clay sculpture, batik and linoprint, 
contact improvisation, street performance, 
circus skills, art therapy will all be part of 
the festival. 

Crystal Waters is the first village in the 
world to be consciously designed using the 
principles of permaculture. It is a human- 
scale and environmentally responsible vil- 
lage. Established only 12 years ago, it has 
received much acclaim — a United Nations 
World Habitat Award in 1995, and a listing 
on the UN Best Practices Database. For 
more details phone or fax (07) 5494 4833, 
or email <morag@permaculture.com.au>. 


Success For Pulp From Wheat 

The first tonnages of pulp made from 
wheat straw from Victoria’s Wimmera re- 
gion have been tested on local machines 
with successful and encouraging results, 
according to Arisa, the company behind the 
venture. Arisa aims to build a $100-million 
non-wood pulp mill at Horsham in the 
Wimmera. Arisa’s Managing Director, 
Mike Davey, said Carter Holt Harvey Tis- 
sue was the one Australian paper maker 
that had participated in the trials. They had 
tested the pulp in their tissue products to 


determine its suitability for their use. 
“Commercial discussions are now 
planned,” he said. Arisa sent 180 tonnes of 
straw from the Wimmera to Italy to be 
processed using the technology for which it 
holds an exclusive Australian licence. Mr 
Davey said the successful trials would help 
Arisa secure the funding it needed for its 
Horsham plant. Shares in the company are 
being sold now to raise funds. The project 
was awarded major project status by the 
Federal Government last year. Australia 
consumes 870,000 tonnes of pulp each 
year, of which it imports about 300,000 
tonnes. Mr Davey said one Arisa mill 


would reduce this by more than 10 per cent. 


You just cant please 
some people ! 


Saving Tasmania's Coles Bay 

Coles Bay is a special place on Tasma- 
nia’s east coast, adjacent to the Freycinet 
National Park, and with The Hazards and 
Mt Freycinet as a backdrop. Nearby Wine- 
glass Bay has been voted one of the world’s 
top ten beaches. The Coles Bay Foreshore 
Preservation Group was formed two years 
ago to prevent the construction of a private 
marina in Coles Bay. 

“We will not know the effect of this 
huge granite underwater edifice, until it is 
built — and then it will be too late.. The 
proposed marina would go a long way to 
destroying Coles Bay as we know it. We 
must stop it and ensure that all future pro- 
posals for development meet the require- 
ments of the council, government and 
coastal planning policy,” says Mrs J 
McRae of Coles Bay, who recently wrote 
to Earth Garden about the problem. 

If you would like to help write to: Sec- 
retary (enclose $5.00 for membership), 
Coles Bay Foreshore Preservation Group, 
PO Box 1369, Launceston, Tasmania, 
7250 or fax (03) 6334 8355. You can write 
letters to The Mercury, 93 Macquarie 
Street, Hobart, Tasmania, 7000, and The 
Premier, The Honourable Jim Bacon 
MHA, Minister for State Development, 
GPO Box 123B, Hobart, Tasmania, 7001. 
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Forests 2000 Poetry Prize 

In one of her final contributions to the 
environment before her recent death, the 
late Judith Wright judged winners in The 
Forests 2000 Poetry Prize. Ms Wright was 
the judge of finalists in the competition 
conducted by the forest conservation group, 
CHIPSTOP, the regional campaign against 

woodchipping in south eastern Aus- 
tralia. In her judge’s report Judith Wright 
expressed satisfaction at the high standard. 

Ms Wright selected two poems as joint 
winners. These were “Tree’ by Janeen 
Samuel of Hamilton, Victoria, and “The 
Anzac’s Incense’ by Denis Kevans of 
Wentworth Falls, NSW. Catherine 
Moore’s poem ‘Woodchipping’ was placed 
next. Thirteen-year old Will Bakes of 
Kyneton, Victoria, took out the prize in the 
junior section, with his ‘Rainforest Poem’. 
The two winning poems look at different 
aspects of the horror of woodchipping. Ms 
Swift said: “The vast majority of Austral- 
ians already oppose woodchipping of na- 
tive forests and Judith Wright must take 
some of the credit.” The competition re- 
ceived over 200 entries from all States, NZ 
and other countries. 


Food Co-op Flourishes In City 

The St Kilda Organic Food Co- 
Op(Skof) is open for business every Satur- 
day behind a church hall in East St Kilda, at 
435 Inkerman Street, between 10 am and 
2:30 pm. The co-op sells organic and bio- 
dynamic food, ranging from fresh fruit and 
vegetables, dairy products, eggs, tofu, 
cheese, dried fruit, beans, cereals, pasta, 
herbal and conventional teas, environmen- 
tally friendly cleaning products and per- 
sonal hygiene products, oils and vinegars 
and more. Nearly all the foods is GST-free. 
Because the co-op operates on a not-for- 
profit basis, it is able to sell at prices that are 
usually cheaper than boutique, commer- 
cially run, groceries. The co-op is commu- 
nity-run, and always keen for new people to 
be involved, whether it's on a roster, order- 
ing stock, contributing to the newsletter, or 
assisting or joining the committee. Anyone 
can join. The memberships range from $15 
a year, to $30 for a household or family 
membership. The produce is as GM-free as 
anyone can ensure at the moment, and your 
purchasing power will support organic and 
biodynamic farmers who choose not to de- 
grade the environment with pesticides, her- 
bicides and artificial fertilisers. Call Liz on 
(03) 9527 8703, Louise on (03) 9527 1182 
or Steve on (03) 9593 8057 to find out 
more, or just pop in. 
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Strawbale building takes off 


Alan and Judith came home from a tour of Queensland, New South Wales 
and Victoria inspired and impressed by people who have taken up 
building with bales and excited to include their stories in Australia’s first 
strawbale book — Strawbale Homebuilding. 


by Alan T Gray 


Trentham, Victoria. 


UILDING a house out of strawbales is no longer 

the strange alternative idea that it appeared to be 

several years ago. Many Australians now know 
that this method has been used with great success in the 
USA for over one hundred years; that strawbale homes can 
have walls that are six or more times better-insulated than 
other wall materials; and that strawbale homes can be built 
quickly and cheaply — if you do the work yourself and 
become a dedicated scrounger and recycler. 

So far we’ve only had the (excellent) US books as a 
guide, so it’s exciting for me to introduce the first Austral- 
ian book on the subject. We hope that Strawbale 
Homebuilding will be a useful and encouraging guide to 
many people who want to build their own shelter, don’t 
want a huge mortgage roped around their necks for 25 
years, and who are attracted to the many environmental 
and aesthetic benefits of strawbale building. 


Evolving techniques 

The book has been several years in the making — 
partly because we wanted to include stories from as many 
owner-builders as possible, and partly because each time 
we thought we had a good dose of building information, 
we realised that the techniques had evolved and surpassed 
what we were ready to publish. Strawbale building tech- 
niques will continue to evolve to suit Australia’s particular 
climatic conditions, and this is another reason that a 
homegrown, Down Under book is needed. 

In May this year Judith, our sons and myself trav- 
elled around in our ute for a month up and down the East 
Coast of Australia photographing strawbale homes and 
interviewing their owners. Judith and I were staggered and 
inspired by the superb design innovations, the hard work 
and stunning results of people from a whole host of back- 
grounds and attitudes. You can’t put strawbale home 
builders in any particular pigeon hole. There are those who 
absolutely love their architects and builders, owner-build- 
ers who ARE architects or builders, some who wish they’d 
done everything themselves and not engaged a profes- 
sional, and more who have successfully combined bits of 
information from their own sources, the existing US 
books, and professional advice from builders who knew 
nothing about the topic but were prepared to ‘have a go’. 
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“Any good builder” 

We liked the wisdom of a German-Australian builder 
we met near Sydney. Frank Thomas is building Janet 
Dunn’s superb pavilion-style home near Galston, and he 
comes from the background of German builders who must 
be expert and precise with all they build. Frank simply says 
that “any good builder should be able to build a strawbale 
house. If they can’t, they not a good builder”. 

This, combined with Bob Rich’s famous maxim: “If 
you can cook, you can build”, should be enough encourage- 
ment for people to roll up their sleeves and start ... with 
Helen Bernard’s wonderful plans for a backyard strawbale 
chook shed. These plans are in the book, and successful 
completion of the chook shed project will tell you if you’re 
keen to do more and build a whole house, or whether you’d 
prefer to daydream and look at the pictures in the book 
instead! 

We know that there is a keenness for information 
about strawbale building and we’re delighted that Strawbale 
Homebuilding has already been enthusiastically accepted for 
distribution into American bookshops by a leading US pub- 
lisher of sustainable living books. So Australia’s owner- 
builders, architects, and professional builders are sharing 
their hard-won strawbale building knowledge with the 
American pioneers of the method. 


In every State 

When we were on our ‘strawbale house tour’ we pho- 
tographed about 25 strawbale houses. We learnt something 
new from each one and we came home inspired to build in 
strawbale ourselves: our next chook shed will be the warm- 
est in Trentham! We are very grateful to the contributors of 
Strawbale Homebuilding. They have generously shared 
their information, tips, secrets, mistakes and costings. 

Five years ago there were one or two strawbale homes 
in Australia. Today there are around a hundred, and they’re 
legal in every State. There are small bush houses featured in 
Strawbale Homebuilding that cost $20,000 to build, and 
there are huge mansions in new housing estates that cost a 
king’s ransom to build. This is a flourishing — and ecologi- 
cally-friendly — building method to complement the won- 
derfully artistic mudbrick homes that began with a rush in 
the earth building movement of the 1960s and 1970s. 
Strawbale owner building is a contagious disease — watch 
out! 
¢ ‘Strawbale Homebuilding’, $19.95 inc GST. 
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Our strawbale tour has led 
us to start preparing a slide 
kit of strawbale homes. We 
want to get to WA and SA 
to complete our slide kit, 
but we would like to start — 
sharing what we’ve found 
with community groups. If 
you have an owner-build- 
ing group, a permaculture- 
or environment group, and 
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Some of the 43 homes from Strawbale Homebuilding. 
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by Alanna Moore 
Newstead, Victoria. 


% 
Alanna welcomes readers’ queries about looking after chooks. 
Write to Earth Garden, RMB 427, Trentham, Vic, 3458, or e-mail 
<earthmag@kyneton.net.au>. 


chook problems! Often they have attempted to 

engage a vet for help. But vets are usually not very 
interested. Why? Because they don’t generally deal with 
poultry problems. In the commercial world of poultry 
production a sick chook is disposed of. It’s called eco- 
nomic (or perhaps eggonomic) rationalism. Even just a 
drop in egg production at a battery hen farm may be enough 
for a whole shed full to be slaughtered. Their lives are 
almost worthless. 

Few people are prepared to spend vet fees on their pet 
chooks either, and the vet will probably not have much 
poultry experience anyway. So you have a choice — turn 
your sick pet into compost or lavish it 
with tonic foods, rest and isolation, 
and hope for the best. 

Trying a change of diet of- 
ten helps. For instance, all sorts of 
nasties go into the manufacture of 
layer pellets. Try swapping them 
for coarse mixed grain, which is 
much more popular with the chooks 
and still delivers adequate protein lev- 
els for laying. If nothing works, try a 
new ‘brand’ of chook. But make 
sure you do a thorough clean-out 
and disinfection of sheds, for ex- 
ample, spraying a tea-tree solution 
over everything. Resting the 
ground will also help break disease 
cycles. 

Although I am not an expert on poultry diseases — 
my chooks are usually too healthy for that — I can make 
suggestions based on traditional treatments and common 
sense, or seek the advice of others. However, it can be hard 
to diagnose problems from a distance without seeing birds 
or the conditions they live in. It would be most helpful for 
readers asking about poultry health problems if they could 
mention the timespan of the condition, age of birds and 
diet, for example, to help my assessment. Also it would 
help to know what treatments have already been tried. 


Pex always approach me with the trickiest of 


Hens lay soft shells 
Dear Alanna, 

I have three Australian Langshan bantam hens. 
Three months ago one started laying soft-shelled eggs 
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V e 
Chooks usually moult in summer 
or autumn. 


while still laying hard- 
shelled ones. The soft- 
shelled eggs would be found under perches and one even 
popped out while the hen was running. This hen then got 
very sick with loss of feathers and sneezing and stopped 
laying, but never stopped eating. For the last month a 
second hen has begun laying intermittent soft-shelled eggs. 
The third hen is still okay. They are all fed layer pellets, 
shell grit, various vegetable and bread mashes and are free 
range. What is wrong and what should I do? 
Stephen Lees. 


Dear Stephen, 

Egg drop syndrome is an aviadenovirus of an acute 
nature. In other words they will get over the condi- 
tion, but it can be passed on to others. Vaccina- 

tion is the usual preventative method. Only 

breed from older hens who have developed 
some immunity, but it’s no guarantee. In the 
meantime, give the girls lots of TLC! Or 
replace them and disinfect sheds. 


Moulting in winter 
Dear Alanna, 
I am a beginner chook keeper and 
in don’t know much about them yet. 
With your help this will probably 
change soon. I have only five chooks 
at the moment and they are moulting at 


the coldest time of year. Is that normal? 
Vibka. 


Dear Vibka, 

Well, yes, it does seem a bit silly. But they do need to 
have a rest from laying sometime. Moulting usually hap- 
pens during summer and autumn. Sometimes heat, stress 
or the lack of clean drinking water may trigger off a moult. 
Commercially, the moult is induced by the drastic method 
of several days of starvation. You can give them some 
powdered seaweed or nettles, also boiled up linseed in food 
as a tonic to speed up new feather growth. 


Bumblefoot 

Another reader with a chook problem, Luis Huesch, 
took his pet Isa Brown hen, Honey, to two vets who had 
never seen a chook patient before. It didn’t stop them from 


prescribing antibiotics and giving non-helpful advice. 
Three-year-old Honey has a strange crippling disease .. . 
she walks with great difficulty due to a number of big 
yellow ‘blisters’ on her feet. Apart from this she is healthy 
and eats normally, but has stopped laying. Honey is one of 
12 hens, the others are fine. 


Dear Luis, 

My guess is that this is a condition traditionally 
called ‘bumblefoot’ — caused by a puncture wound which 
gets a staphylococcal infection. If there are signs of infec- 
tion, the lumps may need lancing and dabbing with a 
disinfecting liquid. Hypericum is the homoeopathic rem- 
edy for puncture wounds — squirt a couple of drops down 
Honey’s nostril at regular intervals and gravity will do the 
rest. It certainly won’t hurt. Otherwise, it would be kinder 
to end her life because she will endure pain when walking 
and may be maltreated by the others. 


Roosters just sit there 
Dear Alanna, 

One Barnavelder rooster is old and the other 
Barnavelder rooster is young. The oldest one sits on his 
knees all the time and can’t walk properly, otherwise he is 
healthy enough. The younger one is starting to do it, but 
not as badly. What is it and is there some way of treating 
it? Maria. 


ENVIRO LOO DOMESTIC 


A new way to break down matter 


The dried waste is 
removed through the 
manhole cover. 


It is only the dried 
waste that requires 
removal after a few 
years. A shovel 
and container 

are all 

the tools 
necessary. 


Shovel/scoop 
/ 


— Removal 
container 


Dried waste, 
ready for 
removal 


NSW domestic approval under the new guidelines 


e Totally sealed 

e Odourless 

e Very low maintenance 

e No water/power needed 


e Ground level installations 
e Minimal moving parts 

e Assembles quickly 

e No chemicals 


For more info. Enviro Options Australia 
Phone (02) 9953 3426 or (02) 6685 4619 
www.enviro-options.com.au 


Dear Maria, 

Is the old boy chronically lethargic or could it be 
infectious arthritis? Arthritic conditions are very respon- 
sive to the herb gotu kola (Centella asiatica) which is a 
wonderful tonic and worth a try. Finely chop one leaf and 
add to food daily. 

Marek’s disease is another possibility. Barnavelders 
are rather prone to getting Marek’s disease, in which case 
the classic symptom is the legs paralysed in a straddled 
position. Marek’s is a herpes-type virus which attacks the 
nerves and causes tumours. It is very infectious, spreading 
even from hen to egg, via feathers, dust, parasites or in- 
sects. If Marek’s is the culprit then the ‘axe method’ and 
careful cleaning and disinfection will hopefuly save other 
birds. 

Or just let Nature ‘weed out’ the most susceptible 
individuals. But then again it could be that they are just 
suffering from a high worm load. Have you tried worming 
them? Certainly isolate them, give them tonic foods and a 
good dose of garlic in the water every day. If they don’t 
improve, it would be safest to dispose of them. 


Good luck with all those poultry problems and happy 
chooking until next issue, Alanna. 


e Alanna Moore is the author of Backyard Poultry Natu- 
rally, which is available from the Good Life Book Club, 
phone (03) 5424 1814. 


SOUTH EAST AUSTRALIA'S COMPLETE 


PERMACULTURE DESIGNERS AND DEVELOPERS 
OF SMALL & LARGE PROPERTIES 


@) AUSTRALIA FELIX 
PERMACULTURE 


FULLY COSTED PERMACULTURE FARM DESIGNS 
AFFORDABLE COMPUTER TOPOGRAPHIC SURVEYS 
BOUNDARY SURVEYS ARRANGED 
ORCHARD/VINEYARD/FORESTRY SURVEY MARKOUTS 
FORESTRY, OLIVES AND TREE CROP ESTABLISHMENT 
ROTALOO COMPOSTING TOILETS & GREYWATER SYSTEMS 
FARM DEVELOPMENT CONTRACTING 
YEOMANS KEYLINE PLOW HIRE 


Permaculture Designer 
DARREN DOHERTY 
0354 41 8977 0417 351205 


Computer Land Surveying 
KONRAD ENSOR 
0409 958304 0354 417164 


Farm Development Contracting & Management 
SELECTED CONTRACTORS IN YOUR AREA 


ph. 0354 418977 fax. 0354 444483 


pcorghgo@bendigo.net.au 
www.australiafelix.com.au 
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Ask the wildlife doctor 


by Dr Barry Traill 


Chiltern, Victoria. 


Has a cockatoo.left you heart broken? Is there a snake in the 
yard that is giving you nightmares? Relationships with wildlife 
can be difficult and problematic at times, and so Earth Garden 
encourages anyone having a personal wildlife crisis to write to 
our very own agony ant, Dr Barry Traill. Write to Earth Garden, 

RMB 427, Trentham, Vic, 3458, or fax (03) 5424 1743 or e-mail 

<earthmag@kyneton.net.au>. 


What rat is that? 


Dear Barry, 

For the past three months, we’ve had a couple of 
really cute little rat-like creatures visiting our kitchen 
every night. They’re clumsy, noisy, and have really big 
round eyes and ears. They do make a mess. I won’t let my 
husband trap them (we would never use Ratsak) because 
I’m pretty sure they’re bush rats — not Rattus rattus. How 
can we tell, and what should we do? 

Judith, Dubbo, New South Wales. 


Dear Judith, 

I’ve just come back in from the shed where I’ve 
glumly noticed that the rat droppings equal the number of 
grains of spilt wheat from the chook bin. Tonight I'll set 
out a live trap. 

Where I am they are definitely the introduced black 
rat (Rattus rattus). It’s easy here because I know our 
district is too dry for the very similar bush rats (Rattus 
fuscipes) which like a dense moist understorey in wetter 
forests or scrubs. However, this doesn’t help identification 
in other areas where both black rats and bush rats occur. 

And in northern Australia there are other native rats 
which can also be confused with black rats. The whole rat 
situation is difficult because both introduced and native 
species are quite similar. The dumb name of the black rat is 
a particular problem — I’ve certainly never seen a black 
one, they’re brown. Also rats of all species often look cute 
with big ears and eyes, especially the younger ones. For 
excellent patriotic reasons people often assume that if it’s 
cute, it can’t be an evil, plague-carrying foreigner rat, it has 
to be a cute baby-faced, true blue Aussie mammal. Alas, in 
this case God has made both the indigenes and the foreign- 
ers occasionally attractive. 

Fortunately, in my experience, bush rats just don’t 
like coming into houses, even houses in the middle of 
dense bush — anyone who has found differently please let 
me know! So a useful rule of thumb is: if it’s in the house 
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it’s probably a black rat. The only positive way to tell is to 
catch it and measure its tail. Bush rats have tails which are 
the same length or slightly shorter than their body length 
from nose to bum. Black rat tails are longer. 

However, some wee native mammals do like houses 
which are in the bush. The most common ones are different 
species of antechinus (ann-te-ky-nus), little marsupial 
‘mice’. Superficially they’re like the introduced house 
mouse but when you see them closely you realise that 
they’re brownish not greyish like mice, have a longer 
snout, and up very close you can see lots of pointy little 
teeth where our molars are. Antechinus are insect eaters 
and like to make their nests in houses and sometimes eat a 
bit of dog food. If you think you have antechinus PLEASE 
be careful with your trapping as they are lovely and harm- 
less (dry droppings, no diseases, eat insects). 

A useful rule of thumb is that if you are not near a 
chunk of bush then any small mammals in your house are 
likely to be introduced rats or house mice. Native rats are 
unlikely in southern Australia even if you are living in 
some bush (but seem to be common in houses in parts of 
northern Australia) but the antechinus may set up shop 
inside. 

If you’re not sure what you’ve got in the pantry and 
are worried they may be natives put out a live trap and see 
what you catch. When you catch them shake them into a 
clear plastic bag so you can look at them without being 
bitten. I use the traps from Elliott Scientific Equipment 
(PO Box 1155, Upwey, Vic, 3158). For identification 
purposes a very good Australian mammal book is the 
Mammals of Australia, by the Australian Museum. 


How do wild and town birds get along? 
Dear Barry, 

I live on the outskirts of a country town, next to a box- 
ironbark reserve. I have very many native birds visiting my 
garden (including a frogmouth that likes to sit on the roof 
of the shed and ripped the head off a pet guinea pig). 


Anyway, I also get flocks of sparrows and pigeons 
in the garden. Do they bother the native 
birds? Are they competition? If so, how 
should I discourage them? What is the 
relationship between common, intro- 
duced birds such as sparrows, pi- 
geons, Indian mynahs and starlings 
to native birds? 

Regards, Anne, 

Castlemaine, Victoria. 


Dear Anne, 

This sounds just like 
my place at Chiltern except 
I don’t have the ghosts of 
headless guinea pigs 
around the house. I hope 
Anne that you and the 
family fully appreciate 
your guinea pig’s selfless 
contribution to the local 
food web. 

I was watching 
a gardening program 
on television the 
other night and it had 
a passionate segment 
demonising intro- 
duced birds, imply- 
ing they chased, beat 
up and generally mo- 
lested native birds. 
Fortunately for the 
native birds this is mostly 
not true. The problem is that 
people are confusing correlations 
with causes. When we humans 
change native habitat one of the more 


obvious alterations is that some (not all) native species. 


decrease and some introduced species increase. Under- 
standably many people make a connection and assume the 
introduced beasts are excluding the sensitive natives. 

However, scientists, and smart gardeners, know well 
that such correlations are not necessarily causal. Just be- 
cause a sick tomato plant has lots of a particular insect on it 
doesn’t mean the insect is the problem and you bung on 
some spray. The sickness could be a virus, or a root disease 
or lots of other things. 

This is certainly the case with the introduced birds 
we have Some introduced animals and plants do cause 
really big environmental problems, but they are mostly 
weeds and some voracious herbivores like rabbits and 
goats. The introduced birds you mention Anne simply like 
the habitats we’ve made for them: horse paddocks and 
chook yards for seed-eating sparrows and pigeons; pad- 
docks for starlings which feed on insects in grasslands; 
streets and farmyards for fruit and rubbish-eating Indian 


The tawny frogmouth 


Mynahs. 
bushland. A 
There can be some problems 
with starlings and Indian Mynahs tak- 
ing over tree hollows on the edge of 
bushland and excluding nesting na- 
tive parrots but this seems to be about 
as bad as it gets in terms of direct 
competition. è 
This problem can be 
dealt with by taking 
their eggs out of the 
hollows and turfing 
their nests, but they 
will probably keep 
coming back un- 
less you’re pre- 
pared to spend a lot 
of time sitting 
around with an air- 
gun or a sling-shot. 
For most native species 
the opposite applies. When 
we let the weeds go, over-graze, 
partly clear and otherwise degrade native 
bush like box-ironbark woodlands then we 
make the habitat less suitable for native birds and 
other native animals and plants and they reduce in 
numbers and diversity. 

So the solution if you want more native birds 
and fewer introduced ones is simply to get the native 
habitat back in as good a condition as you can, and 

reduce the habitat of the introduced birds such as 
cleared paddocks, exposed compost heaps and 
open chook feeders. 


None of them actually likes 


¢ Dr Barry Traill is a zoologist with special 
expertise in native birds and animals, who has 
worked as a researcher, conservationist, with Trust for 
Nature, and is also the National Woodlands Campaigner 
for the Wilderness Society. 


Take a holiday at our place 


South Coast Holiday Cottages 
Sanctuary Point - Jervis Bay NSW 
3 self contained waterfront cottages, w/private yards in peaceful 
Sanctuary Point on St Georges Basin. Close to nat. parks, 
beaches, bush, & restaurants. BBQ, canoe/boat, kangaroos, 


sleep 2 to 12. From $55 per night (2 people) + $15 extra pp 
per night. Dogs on application. 


For bookings/details: 
contact Christine or David 


(02) 4443 7665, 
Fax (02) 4443 7627 


www.machelp.com.au/cottages.html 4 
e-mail - macsurf@shoalhaven.net.au 
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What’s the point of moving to the bush if the bush disappears when the power is put 
on? The Connor family fought for, and won, a better solution. 


by Pat Connor 


Lyonville, Victoria. 


HIS little saga starts way back in 1988 when my 
neighbour advised me: “We’re getting the power 


on,” referring to his plan to coerce me to pay to 
connect to the umbilical cord of coal-fired mains power 
guaranteed to keep the air at the power stations dirty for- 
ever. 

To put this in perspective, I had some years earlier 
searched hard to find my little piece of paradise — ridge of 
the Great Divide, forest boundary, creek, fertile soil, no 
neighbours within sight, beautiful tree-lined access road, 
and was quite happy not only to provide our own power, 
water, and wastewater requirements, but also to relish the 
dirt road and lack of mail delivery and rubbish pick up that 
came with it. 

Given this, and feeling a little defensive, I decided to 
probe further into how “We’re getting the power on”. His 
reply, which became affectionately known as Scheme One, 
was simple. “We are going to hook up to the grid at its 
nearest point two kilometres away and bring overhead low 
voltage powerlines straight down the road. Oh, and by the 
way, we’ve got to cut down every tree on both sides of the 
road but that’s okay because we can sell them to the local 
timbermill.” 


Power of veto 

Pulling heavily on my non-violent assertiveness 
training, 1 suggested that I was not about to embark on 
some scheme that was going to destroy the very road that 
was one of my great attractions to the area. Because a 
group power scheme relies on all participants agreeing to 
the proposal, my power of veto was judiciously exercised. 
Score: Power 0, Trees 1. 

1989. Scheme Two. “How about we use ‘aerial 
bundled cable’ (ABC) which is insulated and safer and we 
only have to cut down half the trees?” Score: Power 0, 
Trees 2, Neighbour left. 

1993. New neighbour. Turns up on the front door- 
step and proudly informs me, “We’re getting the power 
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” 


on”. I think I’ve heard this before! Understanding my 
previously-voiced concern for the roadside trees, she 
chooses a new route with the power company, coming from 
another point of supply in the other direction. This will 
involve the powerline coming right through the middle of 
my property with a total of eight poles to be visible from 
my house. 

The response “You'll get used to them”, did not win 
me over and Scheme Three bit the dust. Score: Power 0, 
Trees 3. 


New scheme 

1998. Scheme Four. Same neighbour but with new 
resolve. “You can’t live without the power,” I’m told, as I 
stand nonchalantly flicking the light switch, watching my 
battery bank/inverter system faultlessly light up the 
incandescents. Observing this she then informs me: “But 
that’s not real power”. The plan now is to underground a 
SWER (single wire earth return) line and follow the route 
of the 25 year old Telecom trench. Now, in this 
mountaintop, high rainfall, fertile area, the regrowth along 
this route is predominantly blackwoods with some euca- 
lypts and after a quarter of a century they are pretty impres- 
sive trees. Not only would about 150 trees have to go to get 
access for an underground trench, but this particular form 
of electrical distribution requires a massive earth bed at the 
end of the line (my place) to be effective. I think not. 
Score: Power 0, Trees 4. 

In all this time I’ve never actually been totally op- 
posed to having mains power on. Although I would have 
no plans to immediately connect, to have it available at the 
property boundary would be quite a solace with impending 
frailty of old age, or with a catastrophic breakdown of my 
alternative system — still going strong after 16 years, given 
that one of the geographic constraints of living in a cool 
climate Victorian mountaintop is that solar is not as effec- 
tive as it might be in Queensland. 

My main conviction is that the provision of what I 
see as either a luxury or insurance policy (depending on my 
mood), should be possible without destroying the local 
environment. And so we move on. 


1999. Scheme Five. Multiple neighbours regroup 
and reposition. “Can we get the power on?” One sympa- 
thetic neighbour who is a bushland regeneration person 
says that some of the trees en route are on the ‘Rare or 
Threatened Species’ listing, being supposedly the largest 
stand of Brooker’s gums in mainland Australia. This big 
find of a rare species certainly vindicates my earlier stance 
of resistance to Scheme One, which would have seen these 
trees lost forever. 


New approaches 

Of the six people involved in the proposed power 
scheme, three are firmly convinced that local environmen- 
tal damage must be minimised and on that basis new ap- 
proaches are made to the power company. 

The proposal now is to use high voltage underground 
cable which means much less earthing is required than 
SWER. In conjunction with the local council, agreement is 
reached to place the cable right on the very edge of the 
existing road, with the proviso that it is laid a bit deeper 
than usual to allow for any future roadworks. This align- 
ment means no trees at all have to be removed. All partici- 
pants are also fully aware that the job is going to be closely 
monitored for environmental compliance, but the best line 
comes from the power company: “Of course, it’s easier and 
cheaper for us to do it this way than push down all those 
trees.” Touché. Score: Power 1/2, Trees 5. 


LP GAS REFRIGERATORS 


MODERN, ECONOMICAL LP GAS 
FRIDGE FREEZERS DESIGNED FOR 
THE ALTERNATE ENERGY 
DOMESTIC APPLICATION 
Two models to choose from: 


220 LITRE 350 LITRE 
MODEL QD22F MODEL QD320G 
190 litre refrigerator 276 litre refrigerator 
30 litre freezer 74 litre freezer 


Also available: 
12 volt portable fridge/freezer 


For further information contact: 


VIC/TAS NSW 

DP Refrigeration Country Gas Fridges 
Tel: (03) 9437 0737 Tel: (02) 9681 4365 
SA 

Clifton Caravan Ref. 
Services 

(08) 8349 4505 


QLD 

Gas and Portable 
Refrigeration 

Tel: (07)5593 4066 


Outcome 

January, 2000. The new millennium dawns and con- 
tractors from Powercor, Ballarat, carefully start installing 
nearly two kilometres of high voltage underground cable. 
Dogged by unseasonal wet weather they nonetheless do as 
good a job as can reasonably be expected. Their construc- 
tion vehicles are kept out of the roadside to avoid root 
compaction. Topsoil is carefully removed and replaced 
along the line of the trench. 

There has still been an effect on the environment — 
two small branches were knocked off accidentally, some 
slight bark scarring has occurred, there will have been 
some root disturbance to the trees, and there will probably 
be a weed invasion on the nicely cultivated trench area. 
But compared with the original Scheme One proposal of 
knocking down the lot, the trees look really great, and I 
think the Powercor staff and contractors did well. Score: 
Power 1, Trees 6. 

The main aim of writing all this is to show that the 
real power is to hold out for what you want, and even with 
large utilities good environmental outcomes can be 
achieved. 

Now the temptation of mains power is at my bound- 
ary fence, nestling furtively less than half a kilometre from 
my house and as I write this under the light of my alterna- 
tive system, I can sit and ponder, “Will I‘€ver hook up to 
‘real power’?” 


Creswick Landcare Centre 


LANDCARE 
CENTRE 
CRESWICK 


Alternative Farm Enterprise Workshops 
Organic grape growing/wine making - 4 October 
Organic Herb Growing — 25 October 
Marketing your Alternatives —29 November 
Nuts and Berries — 13 December 


Landcare Workshops 
Vegetation Mapping: what goes where - 8 September 
Monitoring- Keeping tabs on your trees - 13 October 

Forum — People and Plantations - 27 October 
Keeping up with Native Grasses - 6 December 


Creswick Landcare Centre 
Phone 5345 2200 


email: Landcare.Centre@nre.vic.gov.au 
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It’s all in the wrist action 


In his final article on DIY maintenance, Alex explores the nuts and bolts 
vs of repairing your car. 


by Alex Cranford 
Hay, New South Wales. 


Refitting nuts and bolts 

Except for wheel nuts and where a thread-locking 
compound is going to be used, nuts should be soaked in oil 
before refitting. This helps clean out any grit and lubricates 
when tightening. The threads of bolts should also be 
cleaned before refitting. Use a vice and wire brush or a 
bench grinder fitted with a wire brush wheel but make sure 
the bolt is long enough to hold safely. For all mechanical 
components, including the suspension, only high tensile 
nuts and bolts should be used but mild steel ones are okay 
for the body work. 


Awkward position 

If a nut or a bolt is in an awkward position fit it to a 
suitable socket with an extension piece, again ‘blu-tac’can 
help. Do not fit a wrench yet. Fit any locking fixture in 
place. Carefully locate the nut or bolt into position and turn 
the the end of the extension piece by hand to get a grip. 
When you turn a nut or bolt by hand (without a wrench) to 
start with you avoid the possibility of cross-threading. 

Sometimes tightening in sequence is.recommended 
for some components. The idea is not to distort the compo- 
nent being fitted and ensure that it is fully secure. Tighten- 


lubricates when tightening. 
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Soaking nuts in oil before refitting helps clean out any grit and 


ing in sequence is to tighten evenly after 
getting all the nuts or bolts finger tight. To 
get more of an idea look up the the tighten- 
ing sequence of the cylinder head in the 
manual. 


Trouble turning nuts or bolts 

Check for compatible threads. Check 
for damaged threads. For threaded shafts in 
situ, it is not always necessary to dismantle, 
sometimes you can reclaim it with a hex die nut. Start 
turning by hand, put a drop of oil on and finish turning the 
die nut with a shifting spanner. If you can drive the bolt 
home but you can still keep turning it then the inside thread 
is stripped. Call in a specialist to do a helicoil. Because of 
the possibility of stripping threads take care to avoid over 
tightening any of the following: 

(a) anything smaller than eight millimetres; 

(b) into a brass housing, for example, spark plug 
housings. For spark plugs it is recommended to put a drop 
of oil on the thread before refitting. If you do not have an 
oil can handy, get a drop off the dipstick. The rule of thumb 
is: after tightening by hand when turning by a wrench (an 
extension piece is usually necessary) only turn one-eighth 
of a turn and no more once you can feel a noticeable 
increase in resistance. 

(c) into aluminium. 


Filler and drain plugs 

Use a torque wrench where torque wrench 
settings are given. If not use spanners in preference 
to sockets. Where a bolt goes into steel a spring 
washer is normally used as a locking fixture, al- 
though sometimes it can be one of the other types. 
Aluminium and brass housings have a certain 
amount of grip of their own as these metals are . 
much softer. Drain plugs that use a Flexible O-ring 
will twist and will leak if you over-tighten them. 
After a while you will get a feel for the right 
tightness. 


Locking fixtures 

A plain nut should never be mounted without 
something to stop it shaking off. This can be: 

(a) a locking tab. Locking tabs should be 
renewed on assembly although you can substitute 
them with a spring washer, but not for wheel hubs. 


A vice and wire brush: a quick way to clean bolts. 


For this reason obtain new locking tabs before dismantling. 

(b) a spring washer, the most common method. 

(c) thread locking compound, often called loctite. 

(d) a shake-proof washer, often called a star washer. 
Castle nuts are fitted to shafts that have a small hole to take 
split pins. If you buy a box of split pins it can save a lot of 
leg work. Self-locking nuts do not require any of the 
above, but some people put a spring washer on anyway. 
Try to replace what was on the car or what is stated in the 
manual. 


Types of threads 


Aside from tapered threads that are used on drain and 


STRAW BALE BUILDING TECHNOLOGY 
Australia’s First Licensed Straw Bale Builders 
Huff ‘n’ Puff Constructions Pty. Ltd. Lic # 80594C 
5 DAY INTENSIVE STRAWBALE BUILDING WORKSHOP | 
Sat. 7 to Wed. 11' of October _ a 


Huff ‘n’ Puff is now providing the following services: 
Straw. Bale: * Building Consulting Service * Workshops 
* Designs to Suit * Council Applications *Load Bearing Test Results 
For further information, see our strawbale website at: 
p://strawbale.archinet.com.au 


Or contact Susan Wingate-Pearse and John Glassford 
Phone (02) 6927 6027 
e-mail: huffnpuff@shoal.net.au 


filler plugs, there are six categories of thread. The reasons 
are historical. 

(1) UNC (United National Coarse) and UNF (United 
National Fine), this is the US system. 

(2) Metric Coarse and Metric Fine, used extensively 
on European and Asian cars. 

(3) BSW (British Standard Whitworth) and BSF 
(British Standard Fine) — only found on very old British 
vehicles. Most British cars on the road use UNC and UNF. 
In the last few years British cars have been switching to 
metric and some replacement parts will have metric even 
for an old car. On any car never assume it will be one 
system. Locally assembled cars are often a mixture of 
both. 

To identify a bolt you need vernier callipers and a 
thread gauge. First clean the thread. Measure the diameter 
of the shaft on the unthreaded part of the shaft. If it is 
something metric select the two blades for that size. Then 
see what blade the teeth fit neatly against. 


Thread pitch sizes for bolts 


UNC UNF Metric Metric BSW BSF 
Coarse Fine 

ShaniPitch S/P S/P S/P S/P S/P 

1/4 20 346326mm1.0 8mm1.0 1/420 316 32 
5/1618 1/4 28 7mm 1.0 10mm.25 5/1618 1/4 26 
3/8 16 5/16 248mm 1.25 12mmi.25 3/8 16 5/16 22 
71614 3/8 24 9mm 1.25 or1.5 71614 3/8 20 
1/2 13 7/16 2010mm1.5 14mm 1.5 1/212 7/6 18 
91612 1/2 20 11mm1.5 16mm 1.5 9/16 12 1/2 16 
5/8 11 9/6 18 12mm1.75 18mm 1.5 5/811 9/16 16 
3/4 10 5/8 18 14mm2.0 20mm 1.5 3/410 5/8 14 
718 9 3/4 16 16mm2.0 22mm 1.5 7⁄8 9 3/4 12 


Note: There are two types of 12 millimetre Fine, and they 
are not interchangeable! If you have to buy a new 12 
millimetre nut or bolt make sure you are getting one with 
the right pitch. 

AF and metric spanners and sockets are easily avail- 
able. AF are used on UNC and UNF. BSW and BSF are 


HERBAL HOMOEOPATHIC 


Rose Cross 
Home Medicine 


Also 
Pregnancy/Birth Kit, 
Travel Kit 


Rose Clinic 
(03) 9890 1678 


Email: angeloi@netspace.net.au 
MAIL ORDER MEDICINE 


FIRST AID KIT 
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Making Money 
$$ From Home $$ 


It's easy when you know how! And the best way to find out how is by 
getting a copy of Australian Business & Money Making 
Opportunitiesmagazine. Every issue is packed 
with information on affordable and exciting| AU 
money making opportunities (full or part time). OPP 

It's sold from Newsagents across Australia & 

N.Z. and is found in the business section. First Published Fab 91 

EG readers can get a recent issue by sending 4 x 45¢ stamps with your 
name and address to the address below. We also produce the following 
publications. 


[ p AUSTRALIAN 
BUSINESS GUIDES 


Each of the following titles will introduce you to the procedures for making money from 
a wide range of ventures. Each is designed with a “shoestring” budget in mind. 


101 Money Maxine Opportunities: 


This guide contains details on more than one hundred business opportunities which 
require minal investment to start. Sources of further information are also listed. 


How To Prorit From Your Hanpcrarts & Hossics: 
Here's the information you need to make money from your handcrafts/hobbies. if jote 


looking for valuable advice and suggestions on how to profit from your handmade 
products then this title is for you! #22........s......-.. $8.00 


How To Start A Man Orper Business. 


This title consists of our most popular guide covering the area of starting and operating 
a Mail Order Business. If you are looking at alternative ways of doing business, then 
Mail Order could be what you've been looking for! #23............$12.00 


Maxine Money From Fea Markets. 


Making money from a stall at a fleamarket or swap meet is easy if you know how. This 
guide takes you through the process and outlines what you should and shouldn't do to 
make your business profitable #24.......... $8.00 


Maune Money Wim Your Home Computer 


Turn your home computer into a money making machine. This guide takes you through 
money making opportunities which include: Desktop Publishing, Newsletter Publishing, 
and concludes with more than 100 ideas which have potential depending on your area 


of interest. #25.......$12.00 


Maxine Money With Your Camera 


_ With this guide, you can turn your camera and talents into a profitable full or part-time 
money making business. #26. $8.00 


Staat Your Own Import/Export Business 


Find out just how easy it is to start your own Imp/Exp business. Very little money is 
required to start, but the profits can be enormous once established. An exciting business 
with a big future. #27 $10.00 


How To Orcanise A Successrut Home-Basep Business 


A Home-Based buiness is an ideal business to start. Find out how to make sure your 
business is a success right from the start. This guide covers all the issues you need to 
consider as well as the traps to avoid: $8.00 


P&H for single/multiple guides is $3 per order. 
All orders come with a 7 day Money Back Guarantee. 


= AAA Media Network, PO Box 518, Dept EG1, 
Send to: South Windsor, NSW 2756. Fax (02) 4577 6942 
Visit our web site at: www.profitcentre.com 


ORDER & INFO COUPON 


SAVE$$ - Buy any 3 and choose a 4th guide for free. 
Buy any 6 guides and receive ALL 8 for the same price. 
Enclosed is Chq/MO for $3 p/h + $. for Guide/s No. 021022 023 024 
Current issue of AB&MMO magazine 025026 027 028 
sent with every order ( valued at $4.50 ). 
O Yes, send me a recent issue of AB&MMO magazine. 
Enclosed are 4 x 45c stamps to help offset postage. 
O I'd prefer the current issue of AB&MMO magazine. 
Enclosed are 10 x 45¢ stamps for magazine and to offset postage. 
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Look for AB&MMO 
at your Newsagent 


made to be used with BS spanners and sockets. If you 
already have sets of AF and metric spanners and sockets, 
you can generally use these for BSF and BSW except for 
5/16 BSF or a 1/4 BSW. 

If you do have an old British car with BS nuts and 
bolts, then it would be a good idea to buy a combination 
5/16 spanner and socket. Sidchrome still make BS span- 
ners and sockets. They are not usually carried in stock, but 
dealers can order them in metric and AF spanners and 
sockets refer to the jaw gap; BS spanners and sockets refer 
to the diameter of the shaft of a BSF nut or bolt or the next 
size down for a BSW. For instance if a spanner or socket 
was 3/4 BSF as well as fitting a 3/4 BSF, it would fit a 
5/8 BSW. 


Correction 

Because of the computer crash that happened in pub- 
lishing the previous edition of EG there were a couple of 
mistakes. Firstly, in the introduction it stated “hammer 
means ball pein hammer (also called a metal work vice)”. 
It should have read, “hammer means ball pein hammer 
(also called an engineer’s hammer), vice means metal work 
vice (also called an engineer’s vice)”. Secondly, under the 
section of broken bolts it reads: “Try to get the hole in the 
centre but not through to the need of the bolt.” Instead of 
“need”, it should have been “end”. 


Balanced, creative 
education 


Watch the full potential of your child unfold under an 
approach to education that values and nourishes 
intellectual, physical, spiritual and artistic development . 

Mumbulla School features: 
e small classes 
e a caring and personal approach to the 


teaching of each child 
e arich and varied curriculum 


Accepting enrolments now for Year 2001 Kinder - 6. 


S YNumbulla School 


for Rudolf Steiner Education 
37 Bega Street, Bega NSW 
Tel: 6492 3476 e-mail: mumbulla@asitis.net.au 
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Watermelon, MAN! 


by Keith Smith 
Birchgrove, New South Wales. 
«4 


SUGARY slice òf luscious watermelon, red and 
A juicy, is delicious and a refreshing thirst-quencher 

on a hot summer’s day. The inside of a water- 
melon “instead of being a fleshy pulp is a sort of pink- 
coloured snow, which melts in the mouth,” wrote William 
Cobbett in 1845. 

Watermelons (Citrullus lanatus) are similar to sweet 
melons (Cucumis species), but their running vine leaves are 
deeply lobed and covered with soft, greyish hairs. The fruit 
ranges in skin colour from pale yellow to deep green and it 
is often mottled, while the colour of the flesh varies from 
red, pink, orange, yellow (‘champagne’) to white. The 
seeds are large and vary in size and colour. 

Watermelons are native to Af- 
rica and have been raised since an- 
cient times in Egypt’s Nile Valley. 
Writing in 1857, the Scottish mis- 
sionary and explorer Dr David 
Livingstone presumed that in favour- 
able years watermelons were abun- 
dant even in the arid Kalahari Desert. 
Some were bitter and others sweet, he 
said, and they were eaten by all the 
animals of the region, “from mice to 
elephants”. 

In the early 17th Century, wa- 
termelons were taken from Africa to 
North America via the West Indies on 
slave ships. However, early explorers found North Ameri- 
can Indians growing small, round, green watermelons with 
a thin rind and red flesh and black shiny seeds, from the 
Gulf of Mexico to Canada, so they are possibly native to 
the Americas. 

Whatever the case, by 1640, watermelons were culti- 
vated by settlers and North American Indians alike. In 
England, watermelons were first described by John 
Goodyer in 1621 and his report was printed in the revised 
edition of Gerarď’ s Herball (1636). 

In the early colony of New South Wales, Alexander 
Harris, the author of Settlers and Convicts (1847), praised 
the “delicious refreshing coolness” of watermelons, 
“which, eaten during the three hours of midday heat when 
most people pause for a time from their field labour, it 
would be impossible for me to describe by mere words”. 


Growing 

Watermelons are tender annual vines, which will 
succeed in arid, temperate or subtropical climates where 
there is a hot growing season of about four months. The 


22 EARTH GARDEN — September — November 2000 


The blotchy-skinned ‘Moon and Stars’ 
seeds are sold by the Diggers Club of 
Dromana, Victoria. 


vines need plenty of room to run and sprawl, so allow about 
two to 2.4 metres between plants. 

Seeds will not germinate below 20°C. Old-time 
watermelon growers used to soak their seeds for a few 
hours in warm water before planting. Sow seeds one to two 
centimetres deep in spring, when there is no danger of frost. 
In cool climates, start seeds in a cold frame or in a jiffy pot 
indoors and transplant later to the garden. 

A good plan is to place a few seeds in a ring about 30 
centimetres in diameter in each clump or ‘hill’ and to thin 
out later to the two strongest seedlings. An old rule of 
thumb is to mix half a wheelbarrow load of mature compost 
and a handful of wood ashes with the soil in each hill. 

Watermelons prefer full sun and sandy soil, and they 
must be kept well watered. To shelter a watermelon patch 
exposed to winds, plant a windbreak, for example, a double 
row of sunflowers or Jerusalem ar- 
tichokes, or alternate melons with 
patches of sweet corn. Otherwise, 
peg down the principal runners at 
intervals to prevent wind damage, 
which reduces the yield of the fruit. 
Don’t pinch back the shoots. 

New South Wales seedsman 
Mr F W Krempin, in his 1903/1904 
catalogue, advised sifting wood 
ashes, lime or soot over young 
plants when the dew is on them, to 
prevent insect attack, at a rate of 
about 30 grams to every 30 hills. 
Watermelons will cross with other 
watermelons and citron or jam melons (Citrullus lanatus 
variety citroides) but not with other cucurbits. 


‘Pink, pank, punk’ 

Watermelons are at their best when they are allowed 
to ripen on the vine. As they do not change colour when 
ripening, it’s hard to know whether a watermelon is ripe or 
not. 

American humorist Mark Twain had an answer for 
that. A ripe melon, he asserted, says ‘punk’ when struck 
with the knuckles, while a green one says ‘pink’ or ‘pank’. 
In other words, if you rap your knuckles on the outside of 
the fruit, a ripe melon should make a hollow sound, while a 
green, unripe one gives a metallic ring. 


Old and new varieties 

‘Charleston Grey’ (‘Candy Red’) was developed by 
the US Department of Agriculture at Charleston, South 
Carolina, in 1954. Plants bear large, oblong fruits with 
crisp, deep red flesh which weigh 13 to 18 kilos when 
mature. The fruit keeps well and resists diseases. 


‘Cole’s Early’, which has bright red flesh, was intro- 
duced in 1892 by Coles Seed Store of Pella, Iowa. 
Seedsman Mr F W Krempin stated early last century that it 
was “not only the earliest, but one of the finest all round 
watermelons in existence; and for the private family garden 
it is without a peer . . . in flavour it is lusciously sweet”. 

‘Hawkesbury’ is an Australian watermelon, similar 
to ‘Candy Red’ which resists fusarium 
wilt. It was raised by the New South 
Wales Department of Agriculture 
in 1936 and was grown in the USA 
until the 1970s. The fruit is long 
with a grey-green shell, and it has 
good quality pink flesh and dark 
brown seeds. 

In 1900, Mr W A Kleckley of 
Alabama, introduced ‘Kleckley 
Sweets’ (‘Christo’ or ‘Wonder 
Melon’). This variety is wilt resistant, sweet and aromatic, 
with dark skin, crimson flesh and oblong fruit with white 
seeds. It was still grown commercially in Australia in the 
1970s. 

‘Moon and Stars’ is a quirky heirloom that has pink- 
red flesh inside the blocky, oval fruit which may weigh five 
to ten kilos each. This variety was introduced to the United 
States about 1910 and was preserved by the Amish com- 
munity. The shell is dark green with a pattern of yellow 


The best flour is 
the flour you 
mill at home! 


SCHNITZER 
STONE CEREAL 
GRINDERS 


Mill whole grains into freshly 
ground flour, keeping all the 
nutritious components of the 
whole grain. The natural 
vitamins (B & E), complex 
carbo-hydrates, essential 
proteins, unsaturated fats and 
fibre, produce natural muesli, 
breads, muffins, cakes, 
noodles and much more. 
SCHNITZER mill stones are 
natural basalt and magnesite, 
or corundstone in ceramic. 


* MAINTENANCE 
FREE e SELF 
CLEANING 


CHOICE OF 
10 MODELS 
FROM $198. 
FOR DETAILS 
SEND SSAE 


SCHNITZER MILLS AUSTRALIA 
PO BOX 1867 BOWRAL NSW 2576 TEL/FAX: 0248 611249 


‘Tom Watson’, Herbert J Rumsey, ABC 
of Australian Vegetable Growing, Sydney. 


spots or ‘stars’ and blotches or ‘moons’. The leaves are 
also spotted with yellow marks. The flavour and sweetness 
of the bright red flesh is only average. 

‘Sugar Melon’ was a selection of ‘Hawkesbury Wilt 
Resistant’ (‘Purdue Hawkesbury’), developed in 1949 at 


` Purdue University, Lafayette, Indiana. It has dark red flesh 


and light grey-green rind. 
‘Sugar Baby’, a very early compact 
‘icebox’ watermelon (it fits easily into 
the refrigerator), is the most popular 
home garden variety in Australia It 
was introduced in the USA in 1956 
by M Hardin, of Geary, Oklahoma. 
The fruit are round, 15 to 20 centime- 
tres in diameter, and it average three 
to four kilos in weight. The scarlet 
flesh is sugary sweet and crisp, 
while the rind is thin, hard and dark 
green in colour. The dwarf varieties grow only one metre 
in length and usually produce two fruit. 
“Tom Watson’, introduced in 1906 by the Alexander 
Seed Company of Augusta, Georgia, has cylindrical fruits 
with a tough, dark green striped rind, firm dark red sweet 
flesh and brown seeds and it was a ‘good shipper’. “This 
extra long watermelon has become a great market favour- 
ite,” wrote Herbert J Rumsey in 1917. [his variety suits 
cooler climates and home gardens. 


Maleny 
& District Community 
U Credit Union 
+ Independent 


+ Ethical 
e Community-based 


High returns on 
term deposits! 


Australia’s first ethically dedicated 
superannuation fund 


e Secure, ethical returns for investors 
e Promoting mutual aid, ethical investment and 
community development 


Maleny Credit Union Foresters ANA Friendly Society 
28 Maple Street, Maleny 4552 | 23 Wood Street, Nundah 4012 
Phone: 07 5494 2144 Phone: 07 3260 5075 

Fax: 07 5494 3363 Fax: 07 3266 4455 

email: info@mdccu.com.au Email: forestersana@ optusnet.com.au 
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Complexities of compost 


I have been trying to write a book. This shouldn’t be 
very difficult — I’ve written about 80 and this is just 
another gardening one, a general overview of what I’ve 
written before. 

It should be easy, but it isn’t. It was a heck of a lot 
easier when I wrote my first one about 17 years ago. It’s 
harder now. I can’t write about a subject as simple as 
organic fertilisers without thinking: “hang on, this heading 
does not adequately define the subject”. 

When you use organic fertilisers you’re doing a 
dozen other things at the same time: controlling weeds; 
increasing soil moisture; improving drainage; improving 
soil structure; improving pest control; 
improving disease control; plus, of 
course, making the nutrients already 
in the soil available to plants is also 
essential and well, you see 
what I mean. 

My son always 
complains that if he asks 
a question I give him a 
three hour lecture on the 
answer, instead of two 
sentences (you try ex- 
plaining ANY version 
of how the universe be- 
gan in two sentences). But 
the older I get the more I feel 
that no question has a simple answer. 

“What’s a good mulch for the garden?” asks some 
unsuspecting visitor mildly, before we wander off to look 
at the tea camellias. 

Their eyes glaze slightly as I start to explain about 
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with JACKIE FRENCH 


Earth Garden’s regular 
saunter in the garden, 
with Australia’s favourite 
organic gardener 


compost. Explain how most bins DON’T make good com- 
post. Explain the role of compost in inhibiting diseases like 
root rots, scab, black spot or nematode infestation. Explain 
why fast compost is the richest compost, so chop every- 
thing with the lawn mower, sprinkle with hen manure and 
toss every two days. The visitor begins to shift from foot to 
foot so I start to talk even faster. 

I explain hurriedly the root stimulating effects of a 
lucerne mulch; the root rot inhibiting effects of wattle 
mulch; the virtues of fast growing millet green manure 
slashed on the spot to control nematodes in the soil; also the 
role that earthworms play in this process plus an aside on 
levels of organic matter in soil and potato scab, and how the 
level of organic matter can 

affect the complex fla- 
vours of wine too. 

Take a deep breath. 
Explain even more hur- 
riedly (as the visitor 
glances towards the 
kitchen hoping for res- 
cue) how snails breed in 
leaf mulch (visitor starts 

yawning), how blue 

tongue lizards eat snails 

but can be killed if the 

snails have eaten poi- 

soned pellets, prop up 

questioner to stop 
them falling asleep. 

Explain how even rocks can keep down weeds and 
retain moisture and speed up ripening of plants, chase 
questioner down the road to add that even weeds make 
good mulch as long as the seeds can’t germinate and the 
roots regrow and that throwing the weeds to chooks for two 


weeks is a good way to... give up as questioner speeds 
away in a cloud of dust and heads back to the house for a 
cup of tea. 


Nothing is simple 

Nothing is simple. Everything is interconnected. Do 
I like strawberries? Only if they’ve been sun ripened, 
organically or biodynamically grown and are the right vari- 
ety for that area (warm climate strawberries like Red 
Gauntlet are tasteless in cooler climates) and not if they’re 
imported because I think it’s immoral to import strawber- 
ries, soft fragile little things are so easy to grow in a 
backyard. 

Importing foodstuffs is 
one of those global 
trade insanities that 
mean more resources 
are employed shifting 
food from one part of 
the world to another, 
not growing it; using ir- 
replaceable resources 
like fossil fuels to transport 
food grown in Third World 
nations to the First World 
where there are wealthy 
people who can afford it or 
manufacturing the ferti- 
lisers, herbicides, pesti- SSL 
cides needed so that food 
can be stored indefinitely 
while it’s hauled around the 
world, or sold in soulless stores to people who spend far 
more time earning the money to buy the food plus wander- 
ing round the supermarket plus transporting the food back 
to their homes plus disposing of the packaging the food 
came in than it would take to actually grow and harvest that 
food in the first place... 


The revolutionary lettuce 
And if you take that first step in saying, “No, some 


Murrumbateman 
Small Farm 


Field Days 
14 - 15 October 
2000 


æ Over 200 sites to suit all your needs. Rural products, 
services, machinery, livestock, horticulture, gardening. 


æ Seminars and practical advice on a large 
range of rural topics. 


Admission: Adults 
Children (6—16 years) 


Phone 02 6227 5895 for booking information. 


MZ 
KN 


things I can provide myself, I don’t have to partake of the 
world financial hegemony just to have a lettuce for dinner’ 
who knows what independent thoughts it will lead to. 
Designing and building your own house? Supplying your 
own power? Actually saying: No! This government deci- 
sion/social institution is crazy. Not only will I not partici- 
pate in it anymore, I’m going to campaign against it. 

See? When a ‘simple’ decision to eat homegrown 
lettuces leads to revolution how can ANY question have a 
simple answer? 

How do you control fruit fly? (In two sentences 
please, but it took two years of work to get the damn things 
under control so how can I explain it in fewer than six 

pages? Maybe I should 

just say, ‘Use Agent 

Orange, and you’ll 

have no fruit for the 
fly to infest’.) 

What’s the best 

lettuce to grow? 
(Depends on soil 
type, climate, taste 
buds, fertiliser regime, 
weed burden in soil, just 
to name a very few vari- 
ables.) Would I like a 
cup of tea? Ah, that 
question I can an- 
swer in two words. 
Back soon. 


Spring planting 

(Later, post cup of tea.) Usual advice — don’t plant 
till the soil is warm enough to sit on. Don’t rely on air 
temperature as the air is often balmy while the soil is still 
frigid enough to stunt roots into not growing till Christmas. 

Mulch only after the soil has warmed up or to delay 
stuff like carrots, parsley, lettuces going to seed by keeping 
the soil around them cooler so the poor things don’t realise 
it’s spring. 

And plant absolutely masses because you’ll never 


Greenpatch 3 
Organic Seeds < + 
100% Organically Grown, 
Non-Hybrid, Open Pollinated 

300 varieties listed: 

A wide range of Vegetables, Flowers, Herbs, Natives and Exotics, 
Green Manures and Sprouting. Bulk seeds for growers. 
ALSO - Books, Calendars, Bare-rooted Food, Herb, Aquatic plants. 
Membership: includes 6 seed packets, 1 catalogue, garden product 
information, 10% off all books, 1 full colour organic poster 

all for just $17.00 (valued at $22.00 plus) ` 


For a complete 2000 catalogue, send 4 X 45c stamps to: 
Greenpatch Seeds, PO Box 1285, Taree, NSW, 2430. 
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feel quite so absurdly ‘must be out and plant’ till NEXT 
spring and, anyway, large plantings are much easier to look 
after than small ones. It’s not much more work to water, 
mulch and feed a big plot than a small one, and it’s all too 
easy to neglect a small one. A giant vegie garden has too 
much time and sweat invested in it to ignore. 


For the barbariaris 

Plants to keep you eating even when a barbarian 
horde drops in: I always bung in a lot of silver beet (so- 
called ‘perpetual 
beet’ if you can 
get it; it’s much 
more tender than 
the others). Sil- 
ver beet is des- 
perately delicious 
and a great 
standby for spin- 
ach pancakes if a 
barbarian horde 
suddenly drops in 
for lunch. 

Other ex- 
cellent standby 
plants include 
leeks (you can do 
lovely things 
with leeks) pars- 
nips, masses of 
carrots, beetroot, garlic chives, collards, and spring onions. 


These are all vegetables that you plant in large quantities in 


spring that survive either till you eat them or till next 
spring. 

The great thing about a living larder is that it’s there 
when you need it. Twenty teenagers arrive unexpectedly 
with yours at dinner time? No worries spag and what’s in 
the garden sauce. Ghenghis Kahn and his horse drop in for 
lunch? Feed them leek and carrot quiche. (I fry the carrots 
and leeks before adding them to the quiche and it tastes 
very meaty, even for a barbarian horde.) 


EARTH BUILDING TECHNIQUES 


Boost your confidence. Gather practical skills. 
Talk with experts. See houses. Take home notes. 


STARTING POINT Seminars on 
e Earth Building Techniques — Sept. 2", Nov. 11" 


rammed / poured earth, berm, mudbrick, straw 


e Practical Skills in Mudbrick Building - Sept. 9", Oct. 28" 


B&B accom available in superb earth house 


Send for STARTER PACK - your guide to building an efficient 
house and healthier lifestyle — just $44 (inc. postage & GST). 


www-:startingpoint.com.au 


Ask.Cherie 
(03) 5968 1686 Email: info@startingpoint.com.au 
PO BOX 222, Cockatoo, VIC, 3781 
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Don’t forget spuds too: a homegrown spud is even 
more startlingly good to the uninitiated than homegrown 
tomatoes. Make sure they’re always mulched right up to 
the top leaves to maximise the number of spuds you get. 
Don’t forget to do the same to beans too, so you don’t get 
bean fly and DO get a heck of a lot more beans for longer 
and ditto tomatoes. 

I’m bunging in even more artichokes this year. 
They’re a wonderful gift to a boring spring diet and quite 
spectacular if you don’t get round to picking and eating the 

| ‘chokes’ and let 
them flower. 


Burdock 
Pll also be de- 
liberately growing 
burdock this year. 
I grew burdock 
once deliberately 
years ago then, 
never having seen 
it grow before, as- 
sumed it was a 
particularly tough 
weed and kept 
hoiking it out year 
after year — once 
N burdock seeds it 
can be very hard 

to get rid of. 
Then, suddenly, last year I realised what they were 
and ate a few roots — a bit fibrous (probably left them in 
too long) but not bad and, as I said, grow like weeds. If you 
let them go to seed they produce spiny great seedheads that 
are great for kids, if they throw them at each other they 

stick onto their clothes. 


Celeriac (turnip rooted celery) 

This stuff has gorgeous great swollen roots and it’s 
really delicious. I’m not sure why it isn’t grown more — 
it’s more cold tolerant even than celery. Sow spring to 


Ge 
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Call or write for information ortoorder, 
PO BOX 786, Castlemaine VIC 3450 
PH:03 5472 4922 (Credit Cards Welcome) | 

_ Email: enquiries@fertility.com.au 


mid-summer and eat in winter when roots are sweetest. In 
sub-tropical areas with coolish winters sow in autumn. 
Don’t bother in hot or arid areas. 


Amaranth 

Yes, this is related to the ornamental flower — and it 
does look very tall and pretty in the garden and goes 
to seed happily so you keep having new plants 
coming up. It’s also drought, heat and frost 
hardy, and while it’s sweeter and more tender- 
leafed if you cosset it, water it and feed it well, 
you still get tucker from it if you don’t. 

We eat young amaranth leaves in sal- 
ads; the older ones can be cooked but don’t 
bother unless you’re extraordinarily hungry. 
The seed can be soaked overnight then 
stewed to make a porridge or ground into 
flour — but don’t expect it to rise like bread 
flour, because it doesn’t. 

There are specialised varieties that give 
you either better leaves, flowers or seeds, but 
I just use the leaf amaranth for everything. 


Mitsuba (Japanese parsley) 

This is a must-have plant for anyone who 
lives mostly from their vegie garden. Once 
you’ve grown it once and let it go to seed you 
alway have it poking its head up around the 
garden. 

Mitsuba is an annual, much like a coarse type of 
parsley. Chop like parsley, stir fry, add to soups, for 
example, a good all-purpose, very hardy green. 


Loquat 

If you can get hold of loquat seeds this year, plant 
them, or even be extravagant and buy a tree. Loquats are 
one of the earliest fruits, in early to late spring depending 
on your climate. They lost favour for a while because they 
are supposed to attract fruit fly, but the birds should eat any 
that you don’t before fruit fly can be a problem. 
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Loquats are possibly the easiest fruit in the world to 
grow. They need no pruning, feeding or tending. Loquats 
don’t travel well or store, so you never see them in shops. 
Older varieties were all seed and little fruit. Modern varie- 
ties are fatter and juicier, and a good ripe loquat is a treat. 

Loquats are evergreen, frost, heat and drought toler- 

ant. They’ll grow from Hobart to well north 

of Brisbane, preferring a rich soil but still 

growing in almost any conditions. They 

flower fragrantly in early winter and grow 

easily from seed but may take 15 years to 

bear fruit but a grafted variety should fruit 
in four years. 


How to eat loquats 
Cut or bite off the top, peel down the 
skin, gobble the fruit and spit out the seeds. 
Or cut them in half, peel and seed, then 
gobble. Small kids happily sit up the tree 
eating them skins and all for hours, while 
spitting the stones down on passersby. 


Loquat jam 


This is most excellent — the first jam of 
spring. 
Ingredients: a 


1 kilo loquats, seeds removed but not peeled 
200 millilitres water 
finely grated rind and juice of two lemons. 
Method: ' 
Simmer fruit in water till soft. Mash well or put it 
through the blender. Add juice, rind and sugar. Boil 
rapidly till a little sets on a cold saucer. Bottle and seal. 


Pistachios 

I’m not sure why pistachios aren’t also more com- 
monly grown. Pistachios are one of the most difficult nuts 
to stop eating in the world and the trees are tough survivors 
with gorgeous autumn leaves. Pistachios love winters 
that'll freeze your toes off and long summers like the 
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backblocks of hell — typical Australian conditions. They 
also grow quite happily in deserts and on thin miserable 
soils, though they hate humidity when fruiting. 

Pistachios are small, backyardish sorts of trees, a bit 
like figs in shape. You need male and female trees to get 
fruit. Pollen is carried by the wind, so plant them close 
together, in full sun because the flowers turn brown rather 
fast in the slightest shade. 

Late frost can kill the flowers, so it’s an idea to plant 
them near a warm sunny, preferably north-facing wall in 
frosty areas. Feed them in late spring and mid-summer. 
Water them with a trickling hose, rather than a sprinkler, to 
keep down humidity. 


Harvesting 

Knock the nuts off the tree with a rake or broom 
when they start to split open. Hull them at once, dry the 
nuts in the sun for a few days, then dip them in a brine 
solution of six cups of salt to one cup of water, dry them 
again then roast them. 

In fact if you grow your own, you’ll find they are just 
as delicious unsalted and if your passion for pistachios is 
anything like ours, you’ll find that the only way to get all 
the pistachios you want to eat is to grow your own. 


Goodbye fruit fly 


Green Harvest have mail order fruit fly nets. I tried 
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these last year. A bit difficult to drape over peach trees 
unless they are dwarf, but excellent for.tomatoes. Many 
gardeners accidentally breed fruit fly in their early crop of 
tomatoes that go on to infect their fruit. Rigorously picking 
all ripe tomatoes helps, but if you’re inclined to let the odd 
“bush rat-chewed’ one slip to the ground, fruit fly netting is 
great. 


Virgin olive oil 

I’ve usually used almond or avocado oil in my hand 
creams but recent Japanese research seems to indicate that 
virgin (must be virgin) olive oil may help reduce the effect 
of UV radiation on the skin. 

Olive oil is NOT a sunscreen, but it may just help to 
repair the damage after exposure. I’ve switched to virgin 
olive oil for just about everything — including food, as 
virgin olive oil is best for anti-inflammatory and choles- 
terol problems too. 


Ginkgo 

Another must have tree. Bung it in now before the 
weather heats up and sizzles off the new leaves. Ginkgo is 
a gorgeous tree, with fan shaped, fern-like leaves (which is 
why it’s also called the maidenhair tree) and a graceful 
pyramid shape to about 30 metres and bright yellow au- 
tumn leaves. The trouble is that it takes decades to get that 
way. It’s very slow growing. 
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You need a male and a female ginkgo tree for fruit, 
but most people only use ginkgo leaves so the males are 
most commonly grown, mostly because the fruit on the 
females stinks. Ginkgoes are usually grown from cuttings 
and most trees that you buy will almost certainly be male; 
seedlings may be male or female (there’s no easy way to 
tell till they flower). As most people find the females too 
offensive to grow, it’s hard to find nuts to plant! If you 
must grow a female, plant it a long way from the house and 
downwind. 

If you do decide to grow a male and female though, 
and do get fruit after a decade or two depending on your 
climate, wait till the small, yellow, cherry-like fruit falls off 
the tree, hold your nose, scrape the pulp off and you’ find 
a small seed inside the fruit. The seeds look a bit like tiny 
egg shaped avocado seeds. Boil them for 30 minutes (do 
NOT eat it raw) then shell it, then eat. They’re not bad at 
all, but not really worth the work compared to other nuts. 

You may also need to fumigate the house unless you 
do the seed removal outdoors and you may also be one of 
those who gets dermatitis from handling the fruit in which 
case either don’t or wear gloves. 

I take ginkgo every day, which is a very good reason 
to grow your own tree. Ginkgo may help cerebral blood 
flow, it has been used with some success in trials with 
dementia and Alzheimer patients, it may help other circula- 
tory problems, such as hearing loss due to circulation prob- 
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lems, and it is sometimes hailed as a ‘memory drug’ that 
may improve memory slightly even in young people. It has 
also been prescribed for long-term help with asthmatic 
problems (it WON’T help you through an attack). The 
seeds are also used in Chinese medicine for asthma prob- 
lems. (One seed a day). 

Side effects include headaches, stomach upsets and 
spontaneous bleeding of the eye and, like all drugs, natural 
or not, you should inform your medical practitioner what 
you’re taking in case it conflicts with other drugs you’re 
taking and hope that your medical practitioner does know 
something about the active ingredients in commonly used 
herbs. 

Ginkgo needs full sun, deep, well-drained soil and 
shouldn’t be crowded by other plants while young. Other- 
wise it’s incredibly hardy and tolerates heavy frost and 
drought once established. I don’t know how far north it 
will grow (if anyone has a thriving tree north of Brisbane 
Pd love to hear about it); it certainly survives in sub- 
tropical climates. 

Harvest leaves in summer; the easiest way to take 
home grown ginkgo is to make a tea with 50 grams of dried 
or 75 grams of fresh leaves and pour on 500 millilitres of 
boiling water. Steep for five minutes and sip. If you want 
to take more than this, discuss it with yourgnedical practi- 
tioner and, as I said, ANY regular use of ANY drugs needs 
to be discussed too. 
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PERMACULTURE IN HINDSIGHT 33 


Acting locally and thinking globally 
transforms a pessimist 


The ‘what if’ and ‘why don’t they’ ideas are being put into practice, Bruce discovers, 
after his wife, Alice, becomes a shire councillor. 


by Bruce Hedge 


Newham, Victoria. 


They are us 

On 18 March, 2000, our lives changed quite unex- 
pectedly. Dramatically. Excitingly. My wife and partner 
of 23 years became a councillor on the local shire council. 
So what? Well, I now know that many of my previous 
ideas and prejudices about local politics were simply 
wrong. 

And what has this to do with permaculture in hind- 
sight? Let’s start back a little. Many of us have been guilty 
of the old ‘Why don’t they do something about it’ syn- 
drome. Especially we environmentalists. We all have 
great ideas which will change 
the world. The ideas are all so 
obviously RIGHT. But, we 
continue to ask: ‘Why don’t 
they do it?’ 

Well, let’s face the fact 
that WE are THEY. We, the pub- 
lic, are the people who can make a l 
difference if we make ourselves 
available to sit on numerous com- 
mittees and planning boards, espe- ) 
cially at a local level. 

Alice'was elected on an environ- 
ment platform which had com- 
munity consultation at its core. 
She was keen to look for win- 
win solutions to social prob- 
lems. 5 

Well, now that she’s on 
the environmental planning 
committee, we find that all is 
not as bad as we thought. There 
are many initiatives already under 
way at local council level which are doing what I thought 
they should be doing. For example, how many of us have 
heard of the Cities for Clinfate Protection, Australia pro- 
gram? 

This federal group has brought over 88 councils to- 
gether, representing more than 40 per cent of Australia’s 
population. It is a program which assists local govern- 
ments to achieve sustainable reductions in Greenhouse 
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TVean idea...we can sell 
dis place and you can build 
another mud brick house! 


emissions. It is delivered in collaboration with the Austral- 
ian Greenhouse Office, an agency I didn’t know existed! 
A recent measure introduced by Maroochy Shire in 
Queensland is a requirement for all houses in a particular 
subdivision to be built to very high energy-efficient stand- 
ards. In Port Adelaide, the library has installed efficient 
lighting, and cut $20,000 annually off their electricity bill. 
But I was pleased and surprised to learn that our own 
Macedon Ranges Shire is among the top ten councils in 
Australia in implementing these exciting new strategies. I 
didn’t know about this before Alice was elected, and I now 
have a much greater respect for the officers — often un- 
sung heroes — who toil away quietly to bring such envi- 
ronmentally sound models to local council. 
We’ve all heard the slogan 
‘think globally, act locally’. 
Well, it can only happen if 
we Earth Garden readers get 
active at a local level. Talk to 
your shire environment of- 


Sorry..1 dont think 
Tve got enough 
ops a ia 


gaea ficer. If there isn’t one, lobby 
Z your council to create one — or 
a two! Talk to them about your 

ideas. If it’s not happening, 


_ make it! Which brings me to the 
permaculture in hindsight bit. 


Our recycled residence 
Fifteen years ago, we heard 
_that the historic, local, school 
building was to be demolished. 
It was a substantial 110-year- 
old timber structure which no 
longer fitted the Education De- 
partment’s guidelines. There 
was a large, hall-like single teach- 
ing room, with.an attached two bed- 
room teacher’s residence. ` 
At the time, we were living in a tiny 50 square metre 
cosy mudbrick cottage with one and three quarter children. 
I was taking a slight break after building this and a larger 
mudbrick shed, but we were gearing up to build our energy 
efficient, mudbrick dream home on an already poured con- 
crete slab. 
Actually, if the truth be known, I’d sworn off 


mudbrick building for a 
while: I was exhausted 
and slightly daunted by 
the prospect of building 
another house. But don’t 
tell Alice! Realistically, 
it would be quite some 
time before we got this 
house together and this 
opportunity to recycle a 
piece of local history pre- 
sented itself at just the 
right time. 

I thought it would 
probably be more practi- 
cal to upgrade this school 
building into a residence, 
than to build tie other 
house. We had it in- 
spected and found it to be 
quite sound, indeed strong. They don’t build ‘em like that 
these days! : 

We swung into gear, and Alice came out of hospital 
the day after giving birth to Karri to watch it being moved 
in two large sections the six kilometres to our block. It has 
cost about $35,000 to move and restore to reasonable living 
standards. 

Now let’s cut to the chase. In retrospect, I should 
have asked myself many, many questions. Mostly about 
the energy efficiency of such a building in this climate. It is 
good in summer, with high ceilings and good ventilation. 
But it is very difficult to heat effectively in winter, and the 
living spaces are totally different from those we’d planned 
in our other house. 

Insulating the walls is not easy to do short of remov- 
ing lots of weatherboards, and draught-proofing is well 
nigh impossible! Old classrooms are full of holes, and 
double-hung sash windows in old frames which used to 
whistle and rattle incessantly have quietened down since 
the trees have grown. 

Lead-based exterior paint is environmentally hazard- 
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Bruce and Alice organised ten years ago for this old school 
house to become their new home. 


ous to remove to repaint, 
and under floor paper foil 
insulation is tricky, but not 
impossible to install. But, 
it was my karma to have 
this house in my life, and I 
accept it. I’ve not done 
any estimations about how 
much energy we’ve saved 
by NOT building the other 
house. Maybe we’re well 
ahead! 


In hindsight 

But how does this tie in 
with the first part of this 
article? Part of the Cities 
for Climate Protection 
program mentioned before 
is a home energy rating 
program. If I had been able to do an energy audit of the 
building before we moved it, I’d have perhaps made a 
different decision. If we’d not moved it, there’d be a lot of 
Baltic pine furniture somewhere, I suspect. And I suppose 
that until all our councils insist on new houses being energy 
efficient ours is no worse than some of the awful boxes 
being foisted on our suburbs with no energy efficiency 
planning at all. 

Ihave changed my views quite a lot since this new era 
began, and I’m much more optimistic than pessimistic. I’ve 
also become aware of the power companies offering inter- 
active power generating programs. This is where you gen- 
erate electricity on your roof with photovoltaic panels and 
feed the excess back through the meter, and run it back- 
wards. (To put it simply!) I remember vividly a govern- 
ment minister laughing at me when I suggested this to him 
on talk-back radio about five years ago. 

Someone once said: “Today’s radical ideas are tomor- 
row’s conservative policies”. Let’s hope that the difference 
between today and tomorrow shortens dramatically in the 
next few years. 
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You want to grow 
herbs for a living? 


A long-time survivor in the herb industry, 
Robert shares insights on steps to go 
through before you plant a crop. 


by Robert S Down 


Wodonga, Victoria. 


Cr ok is an Irish expression: ‘A fool and his 
l money deserve to be parted’. I consider the word 

‘fool’ to be a trifle harsh and should perhaps be 
replaced by the word ‘misinformed’. There have been 
many misinformed people who have parted with their 
hard earned dollars to start a business in the hope 
of making their fortune, and none so much as in 
the area of growing. 

Since the early 1970s when aloe vera and 
jojoba trials punched a hole in many a cheque- 
book, there have always been enough people to 
jump in at the deep end and give ‘the flavour of the 
day’ a go. In the 1980s there were pine planta- 
tions, essential oils, water chestnuts and ostrich 
and deer farming, just to mention a few. The 
attrition rate was enormous with very few suc- 
cessful survivors. 

In the 1990s we were better informed as the 
tertiary educators saw a huge opportunity for them 
to get ‘bums on seats’. Courses on viticulture, 
olives and herbs were in full swing all over Aus- 
tralia and history will record the survivors of the 
rush. Before you even consider the following 
information ask yourself one question. WHY? 
Why do I want to grow herbs? Your motiva- 
tion is of prime importance to your success. 


Starting 

The prime reason for anyone entering the business 
arena is to make a profit, unless you want a tax break or you 
are a philanthropist. The other prime consideration is to 
ascertain if there is a market for the product. We trust that 
the following ten-point plan will assist those of you seeking 
to sustain yourselves either partially or full-time in herb 
production. 

Most of the criteria will apply to almost any business 
venture. These are not necessarily in order; your personal 
circumstances will decide your priorities. 

1. Define your market. Is it fresh or dried produc- 


32 EARTH GARDEN — September — November 2000 


tion, culinary or medicinal? Will your input be part-time or 
full-time? 

2. Inform yourself. Access every piece of informa- 
tion you can about the industry. To avoid a brain over- 
load, dissect this information ruthlessly and discard the 
irrelevant. Take part in a horticulture course where horti- 
cultural experience will be required. 

3. Trial crop. Trial those crops for which you wish 
to present samples to your potential customer. Two years 
may be required, depending on your experience and the 
type of crop. 

4. Quality control. Most of your customers will 
require some type of quality assurance, egpecially for fresh 
production. Whether it is organic cari ation; one of the 
ISO (International Standards Organisation) programs or 
SQF 2000 (Safe Quality Food 2000) is not up to you, it is 
your market that will determine that decision. 

5. Format a business plan. Whether this is with a 
business advisor, your ‘friendly’ bank manager or a mentor 

is not important. What is important is that the person 
knows their stuff and has an interest in your success. We 
find that most accountants do not fit this bill. 

6. Be prepared to lose your investment. It is not 
wise to invest energy in the form of money that you 
cannot afford to lose. Borrowing for any high-risk ven- 
ture can have adverse long-term implications. 

7. Work on, and in, your business. Suc- 
cess will depend to a large extent on your enthu- 
siasm and dedication to the project. If you are not 
prepared to give 150 per cent of effort it would be 
better to play a game of golf or tennis instead. 

8. Audit your assets. Do you have the 
required infrastructure to go into production? For 

example: suitable land; suitable water; machinery; 
irrigation equipment; packaging requirements; cool 
rooms or drying units (these can cost from $4000 
upwards). 

9. Transport access. This often overlooked 
item can really put the cat amongst the herbs when the 

time comes to send your produce to your market. Do you 
have access to suitable, economical transport? Fresh herbs 
would require a refrigeration unit. 

10. Orders or intent to purchase. One of the com- 
mon reasons for disenchantment in the herb industry is the 
naughty games manufacturers and purchasers play with 
new growers. Space does not permit a detailed explana- 
tion, suffice to mention: ensure you have your order in 
writing or contract form, and one that suits your operation. 

Be prepared for a capital outlay of at least $30,000 
over a five-year period to set up a commercial operation. 
Again space does not permit expansion of many facets of 
growing for the industry but we trust this overview assists 
you. May the Force be with you. 


Al high-tech approach to herbs 


by Geoff Callan 


Southern Cross University, Lismore, New South Wales. 


Cr. HE popularity of herbal medicine has created a 
l big demand for quality education and research to 

ensure quality products and public safety. South- 
ern Cross University, situated in Lismore in the far north 
coast region of New South Wales, is leading the way in this 
field. 

In 1997 the university founded the School of Natural 
and Complementary Medicine following the introduction 
of the first Bachelor of Naturopathy degree course in Aus- 
tralia in 1995. A major area of study in this degree program 
is herbal medicine (phytotherapy). including subjects such 
as botany, herbal pharmaceutics, pharmacognosy, pharma- 
cology of natural products, and clinical application of 
herbal medicine. 

As a unique teaching resource, the School of Natural 
and Complementary Medicine has established gardens spe- 
cifically for the growing of medicinal plants used in herbal 
medicine. The gardens contain over 140 species and pro- 
vide students and staff with a ‘hands-on’ living plant labo- 
ratory. 

The gardens have been designed for research into 
varied aspects of herbal production. This allows students 
to grow herbs from seed through to maturity, gaining 
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The School of Natural and Complementary Medicine gardens have over 140 species of plants used in herbal medicine. 


knowledge and understanding of issues such as: growth 
rates; organic growing techniques; parts of the plant used in 
herbal medicine; variety fluctuations; taste and smell. 

The herbs are then harvested and taken to the 
school’s laboratory for manufacturing into tinctures and 
creams, for example, which are herbal products that are 
now becoming part of mainstream health care. This gives 
final year students the necessary knowledge to dispense 
herbal preparations in the school’s clinic and in their future 
practices. 


Technology park 

© Another significant development at Southern Cross 
University is the Cellulose Valley Technology Park on 73 
hectares of university-owned land in Lismore. The tech- 


` nology park will: facilitate a clustering of companies in- 


volved in herbal medicine research and development; 
support the manufacturing of herbal medicine and other 
products based on environmental technology; promote the 
commercialisation of research ideas; provide facilities for 
fostering small businesses, and provide the link between 
agricultural production and research. 

The Centre for Phytochemistry has recently been 
established with state of the art equipment and laboratories 
for the qualitative and quantitative analysis of natural prod- 
ucts and investigation of their biological activities. 
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The growing business of herbs 


Gardner herbs processes and markets herbs and offers a consultancy service to growers. 


by Josephine Gardner 


Horsham, Victoria. 


ARDNER Herbs is a dried and fresh herb market- 

ing, processing and consulting operation based at 

Laharum, 50 kilometres south of Horsham in west- 
ern Victoria. It began as Gariwerd Herbs in 1995 and now 
collects herb from over one hundred growers in Victoria, 
New South Wales and Queensland. The Cellulose Valley 
Technology Park in Lismore, NSW, caters for the growers 
north of the Victorian border. 

Gardner Herbs helps growers get started by providing 
a consultancy service for prospective growers, providing 
information on the industry and the growing requirements of 
herbs. Gardner Herbs also has a wildcrafting division which 
collects herbs from the wild for sale domestically and inter- 
nationally. Processing for growers is available including 
drying, grading and packing as well as a marketing service 
which allows smaller grow- 
ers to combine their crops 
with others, giving them a 
marketable quantity of 
product. 

The Australian herb 
industry is currently under- 
going a great deal of 
change, as with all other 
food industries it is cur- 
rently coming to terms with 
food safety standards and 
the GST. Production levels 
declined significantly last 
year because of poor rains 
and so many growers have 
had to look at their opera- 
tion and redefine their ob- 
jectives. 


Josephine has been growing 
crops of spearmint. 


being processed. 

Trial crops 

I believe that to produce herbs viably, growers need to 
concentrate on no more than three crops and do these well. 
To determine which crops you are going to grow trials should 
be undertaken in the first year of perhaps five to six crops and 
the final crops selected from these. 

Gardner Herbs recently introduced a quality assurance 
program which incorporates food safety standards to help 
growers manage the new legislation. This system does not 
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Right: Herbs are ready after 


seek to replace organic certification: it is simply a way of 
managing herb production so that all activities under- 
taken by growers are traceable. Gardner Herbs caters for 
both the organic and non-organic grower and the quality 
assurance program ensures that these growers can be 
separated. 

Quality assurance also means that Gardner Herbs 
products can enter the international market on a competi- 
tive level, with much of the debate regarding the manage- 
ment of genetically engineered crops centering around 
the fact that quality assurance is a necessary tool to 
manage the introduction of these products. 


Genetic engineering 

While genetically engineered crops are currently 
not available as herbs, many buyers are looking to see 
statements of GE free properties and I believe that the 
future of herb marketing lies in the proof of this as well as 
quality assurance, food safety 
management and clean and Green 
production. 

In terms of trends, culinary 
herbs are the fastest growing 
product in the marketplace today, 
they are able to cut across many 
sectors and can be used medici- 
nally, dried, as oils or as a fresh 
product. 

The producers of dried herbs 
need to carefully man- 
age their move into the 
production of fresh 
herbs. The opportunity 
is there to produce herbs 
viably but the grower 
needs to be well aware 
of the demands of to- 
day’s marketplace be- 
fore they begin. It’s a 
developing industry, but if you can ride the ups and 
downs in the coming years it will be well worth the effort. 


¢ Josephine Gardner is the Managing Director of 
Gardner Herbs. 

For further information, phone or fax (03) 5383 6252, 
e-mail <gardner@netconnect.com.au> or write to 
Gardner Herbs, RMB 7399, Horsham, Victoria, 3401. 


by Linnet Hunter and Andrea Manners 
Trentham, Victoria. 


AKING potions and lotions from your own 

homegrown herbs can be a lot of fun, even if 

your children label you a witch. (Anyone 

ow where I can find a good secondhand cauldron?) 

Perhaps the simplest way to get the full benefit of a plant is 

to make an infusion from the fresh or dried plant material. 
This is similar to making tea. 

To make infusions for these recipes from the herbs in 
your garden, place one cup of 
the freshly picked flowers or 
leaves in a bowl and cover 
with two cups of water just 
off the boil. Strained after an 
hour of leaving it to sit, this 
should give you plenty of liq- 
uid with which to experiment. 

Some herbs release 
more of their essential oils 
through this process than oth- 
ers, SO you may need to repeat 
the process using the infusion 
and adding fresh herbs if you 
desire a stronger brew. Play 
around and have fun. 


Other ingredients can Linnet sells her skin care products at country markets. 


be bought from a chemist or 

health food stores. You can use the beauty and natural 
healing and refreshing power of herbs to make something 
for everyone. 


For the feet 

Make a peppermint or spearmint infusion. Place two 
tablespoons of beeswax, 1 1/2 tablespoons of coconut oil 
and 1/4 of a cup of almond oil in a double boiler over a low 
heat and stir until blended. In a separate bowl, blend half a 
teaspoon of borax and mint infusion until the borax has 
dissolved and beat this mixture into the beeswax mixture. 
Keep beating vigorously with a whisk until the mixture is 
cool and creamy. Pour into clean glass jars and cap tightly 
when it is cold. 


For hair 
Yarrow or chamomile flower infusions can be used 


’ 


Notions of potions 


Infusions are a practical, easy way to use garden herbs for cosmetics. 


as a hair rinse to bring out blonde lights. 


For skin 

The sulphur in nasturtiums makes them a useful skin 
cleanser and toner. An infusion of the leaves may be used 
as either a wash or facial steam for very troubled skin. 


For men 

Two tablespoons of chopped sage leaves and two 
tablespoons of rosemary leaves steeped in 1 1/2 cups of 
cider vinegar and 1 1/2 cups of witchhazel in a large glass 
jar for two weeks makes a 
zingy aftershave lotion. 
Store the sffained lotion in 
a glass stoppered bottle 
and apply to the skin witha 
cotton wool ball. 


For babies 

These gentle flower 
waters are mild enough 
even for sensitive baby 
skin (or your own) and lav- 
ender water has a natural 
antibacterial action which 
helps to reduce inflamma- 
tion. Place two teaspoons 
of dried chamomile flow- 
ers with the same amount 
of dried lavender flowers and steep in two cups of boiling 
water. Combine the cooled strained infusion with half a 
cup of rose water and half a cup of orange water, stir well 
and bottle. Store in an airtight bottle in the fridge. To use, 
add up to half a cup to baby’s warm bath. 


References : 

¢ The Body Bible: A practical guide to making your own 
natural beauty products, by P Allardice, New South Wales, 
Random House, 1995. 

e Pamela’s Natural Remedies, by P Allardice, New South 
Wales, Random House, 1996. 

¢ Home Herbal: A practical family guide to making herbal 
remedies for common ailments, by P Ody, Melbourne, 
Viking, 1995. 

¢ Homemade Lotions and Potions, by M Dye, Canberra, 
Nationwide News. 
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Herbs as a lifestyle 


Southern Light Herbs have been growing, processing and distributing the 
highest-quality, organic dried herbs since 1978. 


by Natalie Greenwood 


and Michael Brouwer 
Maldon, Victoria. 


UCCESSFUL herb growers are people who under- 
Se that success is relative. Success is a balance 

between family, lifestyle and economics. We 
chose herbs because they represented an opportunity to 
work at home with our young family, work positively with 
the environment, enjoy healthy living, produce`high de- 
mand, quality organic products and achieve a sustainable 
income. All of our ambitions have been attained. 

We grow herbs using 
smallscale techniques, 
which is quite labour inten- 
sive. Our goal has been to 
produce high quality ‘tea 
grade’ dried herbs. Prices 
we achieve for ourselves 
and our growers range be- 
tween $22 to $50 a kilo for 
the finished product, which 
probably represents 20 per 
cent to 100 per cent pre- 
mium, compared to selling 
crude raw materials to 
manufacturers of herbal 
products. 

Let’s put ‘small- 
scale’ into context. One 
person can successfully 
manage one acre of herbs, ; 
growing about ten to 20 dif- Bye ld € 
ferent varieties. It will be a 
full-time job. It will cost 
somewhere between 
$20,000 to $50,000 to set up the operation which will 
produce between 800 kilos to 1200 kilos of premium tea 
grade herbs giving a gross annual income of $19,200 to 
$28,800. On average the business will break even, assum- 
ing you draw a wage of around $8 to $10 an hour. 
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Selby, aged four, hides among the calendulas. 


To add colour to this equation: your children will be 
helping and playing around you as you work in an environ- 
ment disturbed only by busy bees and the occasional kan- 
garoo. If you want to play golf in the middle of the day, 
fine! You can easily make up for lost time at night. At the 
season’s peak, when the garden requires you to work 12 
hours a day, you will discover the incredible joy of having 
done work before the sun rises. 


Ingredients for success 

The important ingredients for you to succeed in- 
clude: knowing organic farming systems, irrigation man- 
agement, weed control, 
harvest timing and meth- 
ods as well as drying and 
processing techniques. 
Ultimately, you will need 
a dynamic system which 
deals with your particular 
climate, crop selection 
and scale of operation. 
Your attitude towards 
your calendar of opera- 
tions needs to be system- 
atic, committed and 
totally honest. 

There are many rea- 
sons why people find it 
difficult to make a go of 
herb farming but a lot can 
be gleaned from these 
kind of comments: “We 
went away for a long 
weekend and when we re- 
turned the patch was lost 
to weeds.” “We were 
busy and we missed the last harvest.” “We didn’t think it 
was worth harvesting.” “The crop grew really well but we 
didn’t have the drying shed ready.” “We’ve grown 100 
kilos of a really nice herb we saw in India. Do you buy it?” 
In the end there are no excuses, just an empty bank account. 


wT Al ee 


Michael sorts a crop of pepper- 
mint onto drying screens (above) 
after harvesting (right). 


Future for the industry 

We strongly believe in the future of the industry. The 
domestic demand for organic herbs continues to increase at 
a steady rate. We regularly receive export inquiries from 
Asia and Europe as buyers seek out our premium produce. 
We know from experience that smallscale production can 
be feasible but growers must be willing to embrace change 
and work to improve the efficiency of their operation. 

The move towards quality assurance at all levels of 
food production will mean batch sizes will need to increase 
to cope with the investment of manufacturers and proces- 
sors in audit systems and testing. This progressive market 
environment may encourage a new sector of growers who 
find this direction appealing. 


IF THERE WAS AN z 

AUSTRALIAN STANDARD § 
FOR EARTH BRICKS 
THIS COULD BE IT! 


Earth Brick Sales 

Earth Brick Laying Supplies 

Earth Brick Making Equipment 
Earth Building Design & Consultation 


AMCER Pty. Ltd. (A.C.N. 006 368 216) 
223 YAN YEAN ROAD, PLENTY 3190 


Our aim over the next few years is to increase our 
time with growers, to look at their systéfns and where 
possible to work with them to improve their time manage- 
ment, soil preparation and overall productivity. As most 
have already invested in their infrastructure to improve the 
quality and volume of output, this will have a meaningful 
impact on the continued success of their herbal enterprises. 


¢ Natalie and Michael hold workshops on organic herb 
production. The workshops are held from September to 
March on the last Sunday of every month from 10 am to 3 
pm and cost $75 a person or $130 a couple. Southern 
Light Herbs is located in Maldon, Victoria, and is certi- 
fied ‘A’ level organic with the Biological Farmers of 
Australia. 


Solar e Wind ¢ Hydro 
RENEWABLE POWER SYSTEMS 


@ Solar Panels ® Deep Cycle Batteries 
© Inverters © Control Equipment 
@ Wind Generators © Composting Toilets 
@ Bio Paints and Varnishes & Gas Refrigeration 


RENEWABLE 
RESOURCES 
WORKSHOP 


Rod, Ros & Andrew Menzies 
1 Railway Street, Colac 
Phone: (03) 5231 3593 Fax: (03) 5231 1844 


Full SEIAA Accreditation No. F537 F538 
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Herb is a verb for work 


Å 
Carol started a business, Beyond Herbs, after developing a passion for the plants. 
It is still going after eight years and provides a lifestyle that she loves. 


by Carol Eves 


Bedfordale, Western Australia. 


T WAS NOT until my husband, Michael, and I 

bought a farm at Bedfordale, 30 kilometres south 

of Perth, that I realised that it is not enough to have 
passion and work hard — you need money if you want to 
thrive. A lot had to be put into the land to get the quality 
that I wanted, and I soon understood why so many organic 
businesses fail — it is simply a lack of funds. 

To run our little farm we 
needed: chook pens, sheds, a 
range of tools, a small tractor 
and a water supply set up. I 
realised that being a mum with 
two small children meant that it 
was not possible to spend 12 
hours a day on the land. After a 
short time I realised that dream- 
ing the dream was a lot easier 
than living the reality of the 
dream. 

But I discovered the 
beauty of herbs from the small 
patch in the vegetable garden 
and I became passionate about 
their many uses. I saw that 
herbs could provide business opportunities. I began ex- 


perimenting with herb posies and arrangements; drying ' 


them for herb teas; combining them with essential oils to 
use in beauty products; as well as soaps, pillows, insect 
repellents, the scope was endless. The more I learnt, the 
more passionate I became, until soon the whole farm was 
devoted to herbs. I decided to make a business from selling 
fresh herbs and so began my business, Beyond Herbs. 

I feel very passionate about the environment so I 
wanted to produce the highest quality, naturally grown 
product that I could. But I also wanted to design gardens 
that are pleasing to look at and make full use of our sloping 


block. I wanted to show people that organic gardening is a 


viable way for the future and to encourage others to take 
organics into their own gardens in an attempt to make 
organic production more widespread. 


Selling herbs 


We started selling fresh herbs to restaurants and or- 
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Tassene and Royce play in the herb garden. 


ganic shops and after a short time we opened a little store in 
the old Fremantle markets selling fresh herbs. It didn’t take 
long to realise that not many people knew too much about 
herbs, or how to cook with them, so we started selling 
potted herbs that we brought in, some of our own herbal 
products, plus produce from other people. 

After a year or so, we shifted to a new market with 
bigger space. We stayed there for over three years, but like 
all things once you start something, life doesn’t stand still. 
You keep growing and looking for bigger challenges. We 
stopped selling our fresh herbs 
to make way for our own or- 
ganic shopping complex, an 
organic supermarket and gift 
shop, together with a herb café. 
But alas, the deal fell through 
and our plans will have to go 
on the backburner. 

I am not trying to put people 
off organic farming, I’m only 
trying to point out the pitfalls. 
If you know who you are and 
what you want out of life and 
you are a very hard worker 
with money coming in, please 
give it a go. There is a shift 
towards more natural products, 
and believe me we need more people in this industry. 


Own products 

We are back on the farm, working on our own or- 
ganic potted herbs and beauty products. In the summer 
months we run herb workshops, garden tours and give talks 
on herbs and the environment to help people realise what 
needs to be done and what they can do to help. 

In the past eight years I have seen a lot of herb 
businesses come and go. They all start with the same 
enthusiasm and hope, and I know we are no exception. The 
only reason that we are still going is because of the money 
that we still put into the farm. Why do we stay? Because 
we love the lifestyle, we love living on such a lovely farm, 
we enjoy seeing our children and their friends playing and 
learning in the gardens and the old house is full of the smell 
of drying herbs. Every day brings something new and we 
hope that the next generation will build on the work of our 
generation. 


Cooking with herbs 


by Gary Thomas 
Daylesford, Victoria. 


Whole baked squash with 
cajun vegetable sauce 


Ingredients: 

100 grams margarine 

1/2 cup of finely chopped onions 

1/2 cup chopped celery 

1/2 cup chopped green capsicum 

1/2.cup green spring onion tops, chopped 
1/2 cup parsley leaves, washed, dried and 
chopped 

1 cup sour cream 

1 cup white wine 

1/2 teaspoon each white and red pepper 

1 teaspoon each chopped leaves of basil, 
oregano, and thyme 

2 tablespoons Worcestershire sauce. 


Method: 

1. Place whole squash in oven and bake 
until just tender. 

2. Melt margarine in a shallow frypan over 
moderate heat. 

3. Sauté onion, celery and capsicum gently 
until soft. Stir through the spring onion and 
parsley. Try not to brown, as it will affect 
the final product. 

4. Reduce heat. Mix through sour cream 
then the wine, stirring thoroughly. 

5. Add remaining ingredients, one at a 
time. Keep at a light simmer for five min- 
utes. Adjust seasonings, if required. Use 
additional wine or sour cream to vary 
thickness of sauce. 

6. Halve squash and scoop out seeds and 
pith. Pour 3/4 of vegetable sauce into bak- 
ing tray, neatly cut squash into serving por- 
tions and place on top. Pour over 
remaining sauce. Serve with white rice. 


Aglio olio 

Ingredients (for two people) 

1/4 cup butter 

1/2 cup good olive oil 

4 cloves of elephant garlic 

salt and pepper to taste 

A bicycle helmet full of parsley stalks, 
plucked from the base to encourage 
regrowth. 


Method: 
1. Remove parsley stalks and wash thor- 
oughly to remove all grit. Dry well. 


2. Melt the butter gently in a saucepan so it 
does not colour. 
3. Crush and finely chop the garlic. Toss 
with the oil then add to the saucepan. Stir 
well. 

4. Halve the parsley. Finely chop one lot, 
roughly chop the other. Add both to pot, 
stir well for 30 seconds and then move so it 
is adjacent to the heat. 

5. Meanwhile, have a big pot of boiling 
water ready to add the pasta. I like to use 
spirali or parpadalle. Cook the pasta. 

6. Season the sauce. Drain the pasta well, 
shaking off any remaining water. Toss 
sauce through the pasta strands. Top with a 
pluck of grated Parmesan. Serve immedi- 
ately. 


Bush lettuce salad with 
garlic mayonnaise 


Be sure to pick only top quality specimens 
and rinse well in clean water before use. 

Walking along the river recently 
with the kids we found a large patch of 
summer purslane. “What is that stuff?” 
asked the kids. “Bush lettuce,” I replied, 
“Jet’s get some for dinner.” The kids were 
very committed collectors and enthusiastic 
eaters as well. 


Ingredients: 

2 cups picked purslane leaves 

1 bunch washed and dried spinach 

2 cupped hands full of red orach leaves or 
similar colourful salad vegetable 

2 cups celery, sliced thinly on the diagonal. 


Method: 

Wash, dry, gently toss all ingredients. 
Place large helpings onto each plate with a 
light hand to maintain height and airiness. 
Top with a big dollop of mayonnaise. 


Mayonnaise 

Ingredients: 

2 large heads of garlic, roasted whole until 
soft then peeled 

250 millilitres olive oil 

2 egg yolks 

1/2 teaspoon French mustard 

1/2 teaspoon sea salt 

1/2 teaspoon fresh ground pepper 
juice of 1 lemon 

1 teaspoon chopped parsley. 


Method: 
Mash and blend the garlic with the mustard, 


egg yolks, salt, lemon juice and pepper in 
that order. Slowly drizzle in the oil. Mix 
through parsley. 

Good as a light lunch with crusty bread or 
served to accompany some bushfire 
roasted root vegetables. 


Fried tofu with lemon grass 


The tofu is marinaded, cooked in a 
hot oven and served on a bed of watercress. 
Use firm tofu. If necessary, wrap the block 
inside a dry teatowel, place a heavy bread- 
board on top and let stand for an hour be- 
fore using. Try to get really fresh lemon 
grass and use only the best white section as 
it will chop finely more easily. Use the rest 
of the stalk to make tea. 


Ingredients: 

1 large block of firm tofu 

5 cloves garlic, crushed 
salt 

1/2 teaspoon pepper 

1 1/2 teaspoons sugar 

3 tablespoons oil tal 
1 large onion 

2 tablespoons vinegar 

2 tablespoons salad oil 

500 grams watercress 

7 centimetres white lemon grass stalk, 
finely chopped. 


Method: 

1. Cut tofu into cubes and mix with two 
cloves garlic, 1/2 teaspoon salt, 1/4 tea- 
spoon pepper, 1/2 teaspoon sugar and 1 
tablespoon oil. Let it stand in the marinade 
for one hour. 

2. Cut onion lengthwise into one millime- 
tre strips. Marinate in vinegar, 1/4 tea- 
spoon salt, 1 teaspoon sugar, 1/4 teaspoon 
pepper and 2 tablespoons salad oil. 

3. Place tofu cubes on a baking tray and 
place in a hot oven for ten to 15 minutes 
until sealed and crispy. 

4. Wash watercress. Drain well. I like to 
bundle it up in a teatowel and swing it 
round and round the kitchen. Arrange on a 
serving platter. 

5. Heat two tablespoons oil over high heat. 
Add lemon grass and the remaining garlic. 
Fry until fragrant, about two minutes. Add 
the rest of the tofu marinade. Bring to the 
boil. 

6. Toss through the baked tofu cubes so 
they are covered with the sauce. Turn onto 
the watercress pile, add some small knobs 
of soft butter or a slick of eating oil, and 
pour the marinating onion mixture over the 
top. Serve immediately. Cont’d. pg. 42 
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EARTH GARDEN’S 


Once-In-A-Millennium 
Subscription Offer 


HOME-DELIVERED -— four back copies of Earth Garden 
for a measly $5 including GST : 
with every: 

X New subscription 

X Extension of an existing subscription 

X Renewal of subscription 
from now until I December 2000. 

Choose any four back copies of Earth Garden from the list oracle, use the 

form below for your subscription, and we'll mail the back copies to you as soon 
as we recover from the flood of orders that'll come from this CRAZY offer. 


- SUBSCRIBERS ARE SUSTAINERS - 


LJ Please start my NEW subscription from the next issue of Earth Garden (EG 114 - 117) 
LJ Please extend my EXISTING subscription by I / 2 / 3 year(s) (please circle one) 
J Please mail a gift subscription to the person listed below 


My Name Gift Recipient 
Address Address 
oie sists ara wie Re alate E A ue Ringe hed MO ONS P/code noes caine d | ocreseisscsecscereeseenecars oi oessa P/COdE «sha ens the 
I I enclose: I] $26.40 (One year) T $52.80 (Two years) T $79.20 (Three years) 
(Includes $2.40 GST for 4 issues) (Includes $4.80 GST for 8 issues) (Includes $7.20 GST for 12 issues) 
Select any four back copies from the list opposite: EG...... EG...... EG...... EG...... 
You may wish to choose two replacement issues if we sell out of your chosen copies: EG...... EG...... 
3 Subscription Amount (from above) :............. Add $18 per year for 
overseas postage 
5 (GST not payable 
4 Add $5 including GST: Seer eerercevrccce Total (Add 3 & A): ey on overseas orders) 


Mail to: Earth Garden, RMB 427 Trentham, Victoria, 3458. No need to cut this page — just send the details in a letter if you prefer. 
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control board . . . thoughts on solar retailing . . . thyme 
. . . owner builder apprenticeship. 

EG56: Energy-efficient house design. . . Battling inthe 
bush . . . costing an owner-built home . . . controlling 
fruit fly organically . . . build a home food smoker . . . 
windpower . . . towards food self-sufficiency ... simple 
devices for lower voltage . . . solar tracking . . . toxic 
mushrooms . . . leeks . . . motorised scythes. 

EG57: Building with children . . . solar trackers . . . eel 
skin moccasins . . . towards food self-sufficiency . . . 
calculating sun angles . . . how to rout busybodies . . 
. the elder tree . . . lemon grass . . . rammed earth 
corners . . . a potter's livelihood. 

EG58: Making a living from pottery . . . Battling in the 
Bush, Part Ill. . . Rainbow Power Company . . . 
Towards food self-sufficiency . . . Organic gardening 
column . . . Hoof care for donkeys . . . Saving world 
rainforests . . . Cob earth building . . . Solar car race 
results . . . Creative beermaking . . . Build a geodesic 
dome planetarium. 

EG59: Buying a bush block . . . Living in yurts . . . 
Borage-herb of gladness . . . Biodynamic farming . . . 
Growing cabbages . . . Raspberries . . . Earthworm 
cultivation . . . using a castnet . . . Torches in the bush. 
EG60: Owner-building octagons . . . Growing mush- 
rooms . . . Alternative pasture . . . Growing rosemary 
. .. Bush tucker . . . Low speed generator . . . Sailing 
to the far north. 

EG 62: Breeding angora goats . .. Donkey training . . 
. Make a pioneer work shirt . . . Pickles and chutneys 
. .. Frost-free gardens . . . Growing sprouts .. . Trees 
for shelter and woodlotting . . . Growing fennel... Cost 
comparison of home heating . . : An African village. 
EG 63: Special Bicentenary issue - Aboriginal Aus- 
tralia and self reliance . . . Traditional shelter . . . 
Rangers at Kakadu . . . Gary Foley interview . . . 
Mudbrick desert community centre . . . 19th Century 
Aboriginal farmers . . .low voltage washing machines 
. .. Roofing tips . . . Battery warning . . . Calves. 
EG64: Organic farms in Spain ... . Buying at clearing 
sales . . . Making and laying a shingle roof . . . Basic 
home electrics . . . Dealing with building inspectors . . 
. The Seed Savers’ Network . . . Backyard astronomy 
. .. Mudbrick plastic coats . . . Herbs: watercress . . . 
wholesome education. 


EG65: Puppet making... Making pasta... Television 
free zone . . . Make a battery-operated blender . . . 
Food irradiation update . . . Cherryplum glut recipes . 
. . Earth sculpture . . . 12 volt wiring basics . . . Fallen 
timber into firewood . . . Angelica. 

EG66: The Demountable Throne . . . The Healthy 
House Cow . . . Confest '89 . .. EARTH GARDEN 
INDEX EG 51-65 . . . Egg gluts . . . bees . . . Solar 
powered workshop . . . insect bites . . . power batteries. 
EG67: Getting rid of termites . . . Gourd Festival . . . 
Battery terms . . . Spanish organics . . . Colonial 
Blacksmith . . . Small business ideas . . . Rainforests. 
EG70: Building pole houses . . . A ten dollar work- 
bench . . . Weeds in the kitchen . . . Foot problems of 
sheep . . . New solar controller... New microhydro 
electric generator . . . Chervil. 

EG71 . . . Certifying organic produce . . . Tarragon. . 
. growing kiwifruit . . . East Gippsland forests . . . Build 
a fret saw . . . angopheras . . . The Natural House . . . 
grow bush tucker . . . hydro power. 

EG72: Lining a cabin with ‘free’ logs . . . Fire without 
matches . . . The Zen of digging . . . Butter making . . 
. Suburban Earth Gardening . . . bushfire preparation 
. . . making bird nest boxes . . . tree lucerne . . . Is 
firewood a Green fuel? 

EG73: Outback camel safaris . . . Tipi living . . . using 
scythes . . . building in granite . . . growing caraway . 
. . looking for land . . . broad beans . . . ozone layer. 
EG74: Termite breakthrough . . . Worm farming in 
Western Australia . . . Life on a verandah. 

EG75: Steam engines and the solar powered ConFest 
.. Growing quandongs . . . no-till farming . . . harvest 
work timetable . . . Creating a rainforest . . . Preserving 
tomatoes . . . Sine wave inverter . . . Life at Ontos. 
EG76: Kitchen design for owner builders . . . Build a 
frost-proof solar hot water unit... The Barter Directory 
. .. Handmade buttons . . . Franklin River rafting . . . 
Harvest timetable . . . Making a patchwork quilt . . . 
infant permaculture . . . The Potato Harvest. 

EG77: Hunza self sufficiency . . . Herbal farm and 
animal handbooks . . . Jillaroo Country Skills Farm . . 
. Native nuts . . . lemon grass . . . The Land Ethic... 
What the council wants . . . community swimming pool 
. emu farming . . . Pialligo apple orchard. 

EG78: Self sufficiency in the suburbs . . . Make your 
own axe handles . . . Roof sprinklers: proof they work 
... Large scale organic compost making . . . Mudbrick 
house plans . . . Buying the bull . . . Rainwater Tank 
cleaning . . . A flourishing biodynamic vineyard . . . 
Build a billy cart . . . Jillaroo Farm Hints. 

EG79: Building a pole-framed shed . . . fighting fleas 
... Rudolf Steiner . . . a loft roof... sage . . . using a 
multimeter . . . Blackberry . . . learning the ropes .. . 
Father's Day gifts . .. homemade wine. 

EG80: 20 years of Earth Gardening . . . Peter Garrett 
opens Rainbow Power's mudbrick factory . . . Milford 
Track wilderness walk . . . Making moccasins . . . Tree 
planting in arid conditions . . . nasturtiums . . . Mudbrick 
shelter... Learning the ropes . . . Marmalade. 
EG81: Permaculture on a town block . . . making tipis 
part 1... Money from your garden’... Fencing. . . 
Growing gourds . . . Wilderness not woodchips . . . 
Building the right road . . . Using a Strath Steam engine 
... Reducing generator fuel... Make a water tank roof. 
EG82: No-knead breadmaking . . . Tipis part Il. . . 
Permaculture on a town block . . . Building the right road 
part Il... Scandia recycled wood stoves . . . Power line 
cancer link . . . Learning organics in the subtropics . . . 
LETS . . . Ron Edwards bushcraft. 

EG83: How many solar panels do | need? . . . Natural 
termite prevention... Permaculture column. . . NiCad 
batteries . . . Recycled timber to drool over. . . 
Mudbricks our way . . . Tipis part III . . . LETS 
conference... WWOOF column... Four solar homes. 
EG84: Solar-powered homes - how much? . . . Fuel 
reduction forest burning . . . Nappy facts & making 
pilchers... NZ's Riverside Community book... Ethical 
investment features . . . Building in stone . . . Tropical 
vegie patch . . . Building roads part III. 

EG85: Jenny's homemade solar hot water unit . . . 
tropical organics . . . NZ's Riverside Community . .. Co- 
housing in South Australia . . . Happy Birthday ‘Going 
Solar’ . . . Softwood substitution . . . Hydro power 
system special features . . . House Footings part One 
. .. Eco-agriculture. 

EG86: Mudbrick loft homes . . . Compost toilet special 
features . . . All about earthworms . . . Keeping chooks 


... Garden recipes . . . Protecting NZ forests 
... 12V or 24V? . . . Take me to Cuba... 
Chainsaw maintenance . . . Anglo-Nubian goats. 
EG87: Woodlots for timber needs . . . Solar 
cooking . . . Growing ginseng . . . Making an 
earth floor . .. The EG Herbal . . . Tree falling 
. .. The spirit of Gary Cullen . . . Growing 
flowers . . . East Gippsland forest blockade. 
EG 88: Build a Mudbrick Beehive Oven... 
Tanning sheep skins... Vietnam Permaculture 
. . . Solar Central Heating . . . Recycle A 
Schoolhouse . . Potatoes From Spade To 
Blade... Geese . . . Install Your Own Power 
Grid . .. Solar Power Breakthrough. 

EG 89: Earth Garden Home Steam-Powered 
. .. Mudbrick Work Co-operative . . . Pigs. . . 
Great Aussie Tomatoes . . . Converting to 
Organics . . . Make Your Own Tempeh . . . 
Selling Surplus Power . . . Permaculture From 
Paddock To Paradise. 

EG 90: Keeping Ducks. . . Dry Times Garden- 
ing . . . Choosing Your Land . . . Recipes For 
Summer Feasts . . . Establishing Your Herb 
Garden . . . How and Where To Start Building 
... World's Biggest LETS . . . Tomato Pests 
and Recipes . . . Solar Hot Water In The City 
. .. Goat's Cheese, Ice-Cream and Yoghurt. 
EG 91: Make A Solar Pool Heater . . . 
Sculpture Prize Winner . . . Green Meth- 
ods For Women... . Micro-hydro In The 
High Country .. . Making Butter . . . Neil's 
Forest Cottage . . . Build A Home For 
$1,000? . .. Choosing Your House Cow 
. .. How To Build Retaining Walls . . . 
Urban Community Gardens... Making A 
Mortise And Tenon Joint. 

EG 92: Blueberry farming... WA Community 
Gardens . . . Practical beekeeping . . . Carol 
and Mark's $1000 house . . . Solar Hot Water 
... Laying BACk Paths . . . Managing Cape 
York ... Building with Straw Bales . . . George 
the Cooper . . . Green methods for Women 
Part Il. 

EG 93: Wattle and daub . . . Green- 
houses: extending harvests . . . Using 
forest friendly Timbers . . . Magnificent mul- 
berries . . . Building a skillion roof . . . Herbal 
skin and hair care . . . Firewood and climate 
change. .. User-friendly wind power... Straw 
bale houses . . . Burnley Field Days pictures 
. .. Fencing for goats. 

EG 94: Date farming . . . Hand-powered hoes 
. . . Wood fuel tasks . . . Straw Bale house 
queries . . . Permaculture in practice . . . 
Bushfire preparatrions . . . Timber worker 
condemns woodchipping . . . Seed saving . . 
. Natural house cooling . . . Solar power 
Station’... Green methods for women Part Ill. 
EG 95: Cob Earth building . . . Fish farming . 
. . Gas fridges . . . Build your own blacksmith 
forge . . . Make your own wine . . . Growing 
bamboo . . . Backyard ginseng . . . spring 
bulbs . . . Compost toilets in town & kits... A 
thatched grass shelter. 

EG 96: Tea-tree oil... Winemaking Part Il . 
. . Fuel-free water pump . . . Replacing lawn 
with garlic . . . Furnishing the $1000 house . . 
. Eucalyptus oil steam engine . . . Queensland 
permaculture . . . Ethical investment booklet. 
EG 97: Strawbale home building for women . 
. . Flowering bulbs . . . Keeping sheep . . . 
Making permaculture look good . .. Compost 
toilet breakthrough . . . Knitted slippers . . . 
Medicinal garlic. 

EG 98: Solar tracking . . . Home water 
recycling . . . Free range egg farming . . . 
Junkyard treasure . . . Bush shower idea... 
Bushcraft secrets ... Woodchips, shares and 
senators. 

EG 99: Fish farming for profit . .. Sod-roofed 
mudbrick workshop in the city . . . Solar 
tracking: the other view . . . Natural Health 
News . . .Home Power Troubleshooting . . . 
Canon's new solar panels . . . Australia's new 
weekly newspaper . . . Correspondence 
schooling on the road. 

EG 100: Make Your Own Bush Water Heater 
... Mini Greenhouses . . . Strawbale Homes: 
First Public Meeting . . . Holiday Swap Homes 
. .. Fixing Rotten Rainwater . . . Biodynamic 
Eggs . . . Walking Stick Cabbage. 


Cooking with herbs 


by Gary Thomas 
Daylesford, Victoria. 


Broad beans in olive oil 

In this Turkish-inspired dish, the 
water evaporates during the slow cooking 
leaving a rich sauce that is not at all greasy. 


Ingredients: 

salt 

juice of half a lemon 

2 bunches spring onions, in short lengths 
4 tablespoons chopped summer savoury 

6 tablespoons chopped dill or anise hyssop 
2 teaspoons sugar 

100 millilitres olive oil 

200 millilitres water 

yoghurt and garlic, to serve (optional) 

1 kilogram fresh young broad beans, in 
their pods. 


Method: 

1. Top, tail and string the beanpods, cut- 
ting the larger ones in half. Sprinkle them 
with salt and pour over the lemon juice. 

2. Put about a third of the beans, including 
all the larger ones, in the bottom of a heavy 
pan and spread half the spring onions and 
half the herbs over them. Add another 
layer of beans, the rest of the spring onions 
and herbs, then top with the last of the 
beans. 

3. Sprinkle over the sugar, and add the 
olive oil and water. Cover the pan with a 
sheet of moistened greaseproof paper and a 
tight-fitting lid. Cook over a moderate heat 
for about an hour, shaking the pan occa- 
sionally to prevent sticking. The beans 
should be tender but still whole. 

4. Remove from the heat and leave to cool 
in the pan. Turn the beans into a serving 
dish and serve cool or cold. If you wish, 
accompany them with a bowl of yoghurt 
flavoured with crushed garlic. 

— from The Classic Herb Cookbook by Jill 
Norman. 


Palio’s rosemary and sage 
breadsticks 


Ingredients: 
1 cake (20 grams) fresh yeast or one pack- 


age active dry yeast 

2 cups warm water 

pinch of sugar 

6 1/4 cups unbleached all-purpose flour, 
plus additional flour for working the dough 
1 tablespoon salt 

3/4 teaspoon white pepper 

1/4 cup extra-virgin olive oil, plus addi- 
tional olive oil as needed 

1/4 cup firmly packed, finely chopped 
mixed fresh rosemary and sage. 


Method: 

1. Ina small bowl gently stir the yeast into 
quarter of a cup of the warm water. Add 
the sugar and let the mixture rest in a warm 
place for ten to 15 minutes until it is 
creamy. 

2. Sift together the 6 1/4 cups of flour, salt, 
and pepper into a large bowl and make a 
well in the centre. Add the yeast mixture, 
the remaining 1 3/4 cups water, the 1/4 cup 
oil, and the rosemary and sage to the well. 
Using a fork, gradually draw the flour into 
the liquid in the well. When the dough is 
too stiff to stir with the fork, use your hands 
to work in the remaining flour. Turn the 
dough out onto a floured pastry board and 
knead until smooth, elastic and not sticky, 
about ten minutes. If the dough is still 
sticky, add a little more flour. Pat the 
dough into a ball. Oil a clean bowl and 
place the ball of dough in it. Brush a little 
oil on the top. Cover the bowl with plastic 
wrap and refrigerate overnight. By rolling 
thinly after step two you can cut and make 
crostini, a type of baked dry biscuit. 


Making grissini (breadsticks) 
These are most effective made with 
a hand-cranked, pasta-making machine. 
3. To make the breadsticks on the follow- 
ing day, preheat an oven to 350°F. Gener- 
ously oil four baking sheets with olive oil. 
Take a large handful of dough from the 
bowl in the refrigerator, leaving the re- 
mainder covered and refrigerated, and 
place it on a lightly floured board. Roll it 
out as thinly as you can by hand. Dust it 
with flour and pass it through the rollers of 
the pasta machine at the first setting (larg- 
est opening) to flatten it further. Now fold 
it in thirds as you would a letter, overlap- 
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ping the top third and then the bottom third 
over the middle third. (This will give the 
dough a uniform shape.) Dust the folded 
dough lightly with flour and pass it through 
the first setting again, feeding it from one 
of its open ends. 

Now pass the dough through the fet- 

tuccine-cutting attachment. The grissini 
will be very long — about one foot in 
length — which will give them a very dra- 
matic effect in the breadbasket on the table. 
Arrange the grissini well spaced on a pre- 
pared baking sheet. Brush generously with 
more olive oil. Repeat with the remaining 
dough, working with a large handful at a 
time. Fill only as many baking sheets as 
will fit in your oven comfortably. 
4. Bake in the preheated oven until golden, 
about 35 minutes. Remove to wire racks to 
cool. Form and bake the remaining grissini 
in the same manner. Serve them stacked in 
an oblong breadbasket, or standing up in an 
attractive vessel deep enough to contain 
them. 

To store, place them in airtight metal 
or plastic containers for up to several 
weeks. 

For a more robust breadstick, take 
two strands and twist them together before 
baking. 

— This recipe is from Antipasti by Julia 
Della Croce. 


Spring herb dip 

This dip comes up a lot creamier if 
you’re able to make it in a blender or food 
processor. 

Wash and pat dry three heaped ta- 
blespoons each of oregano, sage and pars- 
ley leaves. Add one scant tablespoon of 
fresh rosemary tips. 

Place all in the food processor bowl 
with half a cup of water and blend until 
finely chopped. 

Add 250 grams of cream cheese and 
slowly trickle in another half cup of water. 
Process until smooth. Season to taste. 

Adjust the amount of water to affect 
the dip consistency you prefer. Remember 
that more can always be added but it’s 
pretty hard to take some out once it’s 
blended. This will keep well refrigerated 
for ten days. 
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Stephanie has transformed what loo 


= 


ked like a building site into a lush garden filled 


with herbs, flowers and vegetables throughout the year. 


by Stephanie Falconer 


Castlemaine, Victoria. 


CAME TO Castlemaine over seven years ago 
to look for farmland to grow biodynamic fruit, 
vegetables and herbs. We ended up with a 
three-quarter acre bush block. It had a gorgeous mudbrick 
and stone house thrown in, and every time we saw it the sun 
was pouring onto it. It was a trap and we fell into it. We’re 
still in it. It’s absolutely fabulous with exquisite views 
from every window, and total quiet except for the singing 
of native birds. So why aren’t I sublimely contented? 
Because I’m human? Well, maybe, but also because it is so 
damned hot, there is so much driving, and it is so hard to 
grow things! Well, everything except herbs. 

Herbs grow like crazy here. Put ina slip of rosemary, 
sage, thyme or lavender, water it a few times and they’re 
away. Mind you, they know I love them. We’ve had a 
happy relationship for 27 years. now (that’s how long I’ve 
had children) and it was my deep mistrust of the medical 
profession that led me to their glorious properties. 

I had three main sources of information regarding the 
use of herbs for their life and health giving properties. Two 
were books by Juliette de Baraclai-Levi and Dr A Vogel (of 


bread fame). My third source was an osteopath and naturo- 
path in Sydney, Ross, who seemed able to heal my children 
of just about anything. All three were a wonderful inspira- 
tion for me and they allowed me to keep my children’s 
early well-being in my own hands. I am very grateful for 
that. Juliette used only herbs and Dr Vogel and Ross used 
the science of homoeopathy as well. 


The beginning 

Back to the bush block: when we arrived the garden 
contained oregano, thyme, chamomile, yarrow, violets, 
agapanthus, aquilegia, one large rosemary bush, one large 
lavender bush, one large rose bush, probably rootstock but 
nevertheless very pretty, and some daisies. The rest of the 
garden looked like a building site. There was one beautiful 
old pear tree, a young peach tree, some big old peppercorn 
trees, robinias, some lovely natives, hardenbergia on the 
shed, and some attempts at a vegetable garden. Quite nice 
for a beginning but I had big, fat ideas to turn it into a small 
paradise. 

So, determined to connect with Nature’s forces, I 
began digging and planting, day after day, year after year. 
The herbs grew but the fancy ornamentals and the natives 
didn’t. So here we were in the middle of the bush and the 
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native seedlings just sat there year after year. And a similar 
thing happened with the vegetables — they took twice as 
long as other people’s vegetables (yes, I was a garden spy), 
and three times as long as the packet said, but they were 
five times sweeter than‘any other vegetable I’d ever tasted, 
so let’s just be patient. 

Over the years, I made hundreds of cuttings of rose- 
mary, lavender, thyme, sage, southernwood, wallflower, 
divided clumps of oregano, yarrow, chamomile, ground 
cover thyme, valerian, pinks, marjoram, various mints, iris 
and violets and spread the seeds of calendula, hollyhock, 
scabiosa, feverfew, candytuft, evening primrose, parsley, 
angelica, aquilegia, sweet william and winter roses. I also 
bought heaps of fruit and nut trees, grape vines, 
ornamentals, climbers and roses. 


Transformation 

The results are wonderful: carpets of flowers and 
blossoms in spring and summer, scatterings of flowers in 
autumn and winter and wonderful perfumes all the time. I 
am not a great garden planner but I have managed to get 
perfumes, flowers, herbs and a few vegies throughout the 
year. 

The great majority of the garden, however, consists 
of herbs. This is because they are tough — they love hot, 
dry summers and wet, cold winters and they have success- 


Save thousands of dollars!* | 
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Please enquire at: 
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fully survived five years of drought. We never have to buy 
herbs (including garlic) but I spend quite a lot of time 
harvesting which is very pleasurable because the entire 
house is filled with the aroma of fresh herbs. 

For greatest vitality and flavour, herbs should be 
picked just before midday on the full moon. They should 
also be picked just before flowering but I love the flowers 
so much I sometimes wait until after. A good compromise 
is to pick some before, and others after. The bunches are 
then hung to dry on nails on the stone wall in our kitchen. 
They look beautiful but they mustn’t be left too long or the 
dust of country living will get them. 

These days I spend much less time working in the 
garden. I certainly don’t intend to spend the rest of my days 
slogging my guts out! It still demands a good weed in the 
winter and spring, and a good cut back in autumn and 
summer. Summer is resting time, with intermittent water- 
ing — except the vegies which need more. 

There is a secret which isn’t a secret to the wonderful 
vitality in this garden — biodynamics. I spray 500 in 
spring and autumn and regularly build compost heaps 
which have the six preparations in them. It may not in- 
crease the hours of sunlight (although 501 helps in this 
respect) or. speed up the growth, but it certainly helps to 
give life to the garden. Even the neighbours have con- 
fessed that it must be the reason for the ‘glow’. 


GREENIES 


Some people will tell you that those 
composting toilets are only for ferals, 
yf greenies and the fringe element. They 
y could be right of course, but then, we 
do seem to sell quite a few to people 
_ In business suits who hold regular 
jobs and live in houses in the city. 


guess they just don t care 
at some people think! 


I 
w 


I 


aUe LOD 


j Call 1 800 641 566 now 
for a bleach-free Info pack 


Savannah Environmental Pty Ltd 


‘Co market, to market 


Growing herbs is one thing. But making a living by persuading people to buy them 
is quite another. 


by Marion Da Costa 


Gembrook, Victoria. 


HE HERBARIUM is a certified organic farm in 

Gembrook, Victoria. We bought over two hec- 

tares (six acres) in 1992; the land had been used 
for growing flowers. One section, 0.4 hectares (one acre) is 
forest and gully. The gully had blackberries growing three 
metres high but has now been reclaimed and has eucalypts 
growing. Our property is in a small valley with lots of birds 
and wildlife. 

Our commercial herb farm is on 0.4 hectares (one 
acre) and produces dried tea, culinary and medicinal herbs. 
Another 0.4 hectares (one acre) is herb display gardens and 
nursery and a small cottage houses the office and tea 
rooms. When my next door neighbour heard that we were 
going to grow herbs, his comment was that growing herbs 
is easy but marketing herbs is the difficult thing. “You 
have to be able to sell them,” he said. I must say that 
growing is not always easy but that marketing herbs is 
certainly a challenge. 

First of all you need to identify the market you wish 
to sell to and what it is you are selling. This is fairly 
obvious for the wholesale dried herb market but for the 
tourism market a customer-oriented approach is needed. 
The Herbarium sells 80 per cent of the dried herbs to 
wholesalers as this is the most 
cost-effective method for us. 
These wholesalers have a group 
of growers supplying them. Ini- 
tially, we rang the wholesalers to 
find out the criteria by which 
they purchased herbs. Then 
samples were sent to the ones 
whose criteria we met. We then 
talked with them and continued 
to communicate until we had 
convinced them that we could 
supply them. Regular contact, 
plus the quality herbs we pro- 
duced has secured these markets. 


The new tea rooms at the 
Herbarium in the Dandenong 
Ranges. 


This also helps us decide what to grow. 

We have always wanted to share our belief in organic 
agriculture and our love of herbs with other people, and to 
try to convince them to grow naturally. We started farm 
tours in 1998. This led to our decision to establish a herb 
display garden and tea rooms. These were completed this 
year. Visitors can either relax in the display garden or be 
shown around the farm. 

To market our tourism facilities we needed to think 
of how customers would benefit from visiting the Her- 
barium. The features of our place are a tour around a 
commercial herb farm, quality dried herbs, delicious herbal 
teas and a display garden. Some of the benefits we use as 
our marketing strategy are that our place provides a tran- 
quil, short break from a busy lifestyle, the @xperience of 
visiting a farm and access for people with disabilities. We 
belong to the local tourism association so that we can have 
advertising assistance. We also conduct workshops focus- 
ing on growing herbs in the home garden and using them 
medicinally. We are a small farm and there are only two of 
us to do all the work which we love and enjoy sharing with 
others. 


¢ For more information contact Marion Da Costa, phone 
or fax (03) 5967 7175, or e-mail <herb@nex.net.au> or 
write to PO Box 267, Gembrook, Victoria, 3783. 
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Medicinal herbs for every home 


Herbs are a great remedy for many ailments. 


by Dr Richard Climie 


Huonville, Tasmania. 


HAVE chosen herbs that can be grown or are 
J= available in Australia, that are safe, and 
most likely to be used for family ailments. They 
have also been proven to be effective in clinical trials. The 
best way to use these herbs is to make an infusion of the 
dried herb, 25 grams of herb to 500 millilitres of water, in a 
teapot, and take a cup three times a day for normal condi- 
tions, or a cup every two hours for acute conditions. 


Yarrow 

Achillea millefolium is useful for 
fevers, respiratory infections, as a wound 
disinfectant and for varicose veins and 
bruising. It can be taken internally as a 
tea, and can be applied to wounds and 
cuts as a disinfectant and styptic (stops 
bleeding). The infused oil or a yarrow 
cream reduces the pain and swelling of 
varicose veins and haemorrhoids. 


Garlic 

Allium sativum has the following —_ 
properties: antiseptic, antibiotic, reduces 
allergic symptons, lowers blood pressure 
and cholesterol, expectorant (helps 
cough up phlegm from the lungs), and 
kills intestinal worms and fungal infec- 
tions. Uses are to prevent or treat high 
blood pressure, high cholesterol, chest 
infections, colds and fungal infections such as thrush or 
tinea. 


ee 


Aloe vera 

Aloe vera is a tropical plant that grows well inside in 
temperatures above 10°C. The gel is obtained by cutting 
the succulent leaf and rubbing the cut surface onto the skin. 
It is an effective treatment for burns, sunburn, ringworm, 
infected cuts, acne and eczema. Taken internally it is an 
effective laxative, mouthwash for gum disease and treats 
candidiasis (thrush). 

A spray can be made from aloe vera juice, vitamin E 
oil and lavender oil for, the treatment of burns: 
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4 ounces of aloe vera juice (not the gel, it will clog the 
sprayer) 
1/2 teaspoon of vitamin E oil (or two capsules of 400 
international units each) 
1/8 teaspoon lavender essential oil. 

Combine and pour into a spray bottle, shake well and 
spray onto burn as needed. 


Thyme 
Thymus vulgaris is-a well-known garden herb that 

has many useful properties. It has antibiotic, antispas- 
modic and cough relieving effects. It is useful for treating 
asthma, coughs and colds, indigestion 
and fungal infections like tinea. It is 
also effective in treating children’s 
worm infections. 

A syrup can be made for tight chests 
and restless dry coughs: 
1/2 teaspoon of thyme (dried herb) 
1 teaspoon of chamomile leaves 
| teaspoon cinnamon 
pinch of ginger. 

Make a decoction, add honey and 
take one to two teaspoons every four 
hours. 


Chamomile 

Matricaria recutita is a gentle but 
very effective herb for treating many 
common conditions. The flowers are 
used, gathered at the start of flowering. 
They soothe the lungs, womb (‘matrix’ 
means mother or womb), bladder and the gastro-intestinal 
tract, have mild sedative effects and are anti-inflammatory. 

Chamomile can be used for indigestion, heartburn, 
colic in babies and local application of the warm tea is an 
effective treatment for eye infections such as conjunctivi- 
tis. Bathing a child’s eyes three to four times a day often 
settles things without needing strong antibiotics — al- 
though they may be necessary if the infection hasn’t 
cleared up in two to three days. . 

Chamomile tea with a little honey is an excellent way 
to soothe colicky babies, as young as four weeks old. They 
seem to like the taste. No babies I have treated have 
refused 25 to 50 millilitres before settling for the night — 


or at least for several hours which gives mother and baby 
much needed sleep! 


Chickweed 


Stellaria media is mainly used for skin conditions, 
and it is effective in treating eczema, dermatitis, nappy 
rash, psoriasis, boils and dry itchy skin. It can be mixed 
with vitamin E cream to treat hot, dry eczema or mixed 
with emulsifying ointment (lanolin) to soothe and protect 
babies’ bottoms, thus preventing nappy rash from develop- 
ing. This latter mixture is also good for rough, dry skin 
conditions such as psoriasis and chronic eczema. I have 
found it always helpful to some degree in these conditions. 


Echinacea 

This has become a well-known herbal remedy, and 
rightly so. It has immune stimulating, antibiotic and anti- 
inflammatory effects that make it ideal in the prevention 
and treatment of respiratory infections, food poisoning, 
urinary tract infections and skin infections — boils, acne, 
bites, stings, herpes infections, tinea and thrush. A gargle 
of echinacea tea or tincture is useful to treat tonsillitis, 
mouth ulcers and gum infections. 

Echinacea has been shown in several studies to re- 
duce the frequency and severity of colds and influenza. It 
is worthwhile for anyone who tends to get coughs, colds, 
asthma, bronchitis and sinusitis, to use echinacea both to 
prevent these infections and to treat them if they occur. 

An adequate dose is important — over one gram a 
day as an adult preventive dose, and over two grams a day 
to treat acute infections. Children between five and 12 
years old need about 200 mg per day as a preventive dose, 
and over 500 mg per day as treatment for an acute infec- 
tion. 

It would seem sensible to take echinacea to try and 
prevent respiratory infections developing from the onset of 
winter, for two to three months. It is best to have a break 
too: take the echinacea for four weeks, then miss it for a 
week, then have another four week course. This theoreti- 
cally stops the echinacea from over-stimulating, and hence 
weakening, the immune system. i 


Slippery elm bark 

Ulmus fulva is useful for any digestive tract infec- 
tion, food allergies, stomach ulcers, indigestion, heartburn, 
diaorrhoea and constipation. The powder forms a gel when 
mixed with water, so swallow it quickly as soon as you 
have mixed in one to two teaspoons of the powder in a glass 
of water. 

As well as being nutritious, the powdered bark is 
effective when applied externally to treat painful swellings, 
boils and splinters. A poultice can be made by combining 
two dessertspoons each of slippery elm powder and dried 
chamomile flowers. Add hot water and stir to make a paste. 


Wrap the warm paste in light cotton and apply to the 
splinter or swelling for 30 minutes. There will be great 
relief and the splinter will probably be drawn out. 


When to seek medical attention 

Herbs are generally safe and effective. But some- 
times stronger, quicker acting drugs and other treatments 
are needed. These are the sort of things that should alert 
you that the person (child or adult) is sick and in need of 
immediate medical attention: 

e fever (over 38.5°C) for more than two days 

e rash with bruising 

e neck stiffness 

e dehydration: dry mouth, listless, less than four wet nap- 
pies per 24 hours 

e mottled, dry or clammy skin . 

e constant crying/irritability 

e blood in faeces 

e drooling/difficulty in swallowing 

e stridor (raspy, “whistly’ breathing, noisy breathing both, in 
and out) 

e earache over 24 hours that is not respondin€ to adequate 
pain relief 

e convulsion/fits 

e rapid breathing over 60 breaths/minute 

e sucking in of chest muscles when breathing 

e constant abdominal pain over four hours 

e vomiting or diaorrhoea — more than every 30 minutes for 
more than four hours. 

I have only space to mention a few herbs, there are 
many other useful medicinal herbs, as I am sure you are all 
aware. What I find also interesting, is that almost without 
exception, the ‘traditional’ uses of these herbs that were 
until quite recently dismissed as ‘witchcraft’ or ‘old wives’ 
tales’ have been shown by scientific studies to be effective. 
Just watch the big drug companies swallow up the little 
herbal medicine suppliers. What will happen? That’s 
another story! 
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Support for growers to grow 


KE 
There is strength in numbers when it comes to growing herbs which is why the 
Tasmanian Herb Growers Association was formed. 


by Pat Synge 


Cygnet, Tasmania. ` 


oc. is well suited to the cultivation of a 
l wide variety of herbs. It has a cool, temperate 

climate with a variety of micro-climates. The 
mountainous and inland areas can be cold in winter while 
the coastal areas are relatively mild. We have fairly wet 
winters with enough frost to kill off many fungal diseases 
and dry summers with long hours of sunlight. 

Tasmania is on the same latitude as the northern 
Mediterranean so it’s not surprising that herbs such as 
lavender are grown so extensively. Other herbs that are 
grown on a broadacre scale are opium poppies and pyre- 
thrum. 

The Tasmanian Herb Growers Association was 
formed five years ago and enables herb growers to ex- 
change relevant information; it encourages organic cultiva- 
tion and it lobbies government on behalf of organic 
growers. 


Information 

An important aspect of the association’s work is to 
provide realistic information to those interested in knowing 
more and thus ‘provide a gateway to the industry. New 
members are encouraged to visit established farms to get a 
feel for the work involved. 

It’s common enough to read about some ‘new’ herb 
that is being used to cure this or that ailment, with predic- 
tions that a huge and profitable market is about to open up. 
This is sometimes so but, as in most ‘sunrise industries’, 
there has been hype in the herb industry and people have 
lost substantial amounts of time, money and enthusiasm 
getting caught up in unrealistic plantings. 

There may even be unscrupulous traders who en- 
courage over-production and the consequent over-supply 
to bring prices tumbling on the wholesale market. As an 
association we try to monitor market trends and send out a 
monthly newsletter to all members with relevant news and 
information. 


Field days . 
The association also holds regular field days on 
working herb farms. This is probably the best way to get a 
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feel for the work and learn exactly what is involved in 
producing a quality product. Some of these field days are 
quite specific but usually they are an overall introduction 
for newcomers to get a general overview. We are lucky to 
have some extremely experienced and skilled growers who 
are willing to share their knowledge. 

When the association was first formed it was envis- 
aged that we would operate as some form of cooperative 
and undertake joint marketing of our product — but, for a 
variety of reasons, this has never eventuated. Instead we 
have established a website with information about associa- 
tion activities, what various growers have to offer,. their 
contact details and hyperlinks to their own sites where 
appropriate. We are getting more and more requests world- 
wide for.products. Not always at realistic prices, of course! 

Many of our members are now involved in value- 
adding their products. This is inevitably time consuming 
but it can increase returns substantially and largely over- 
comes the ‘tyranny of distance’. Each February we host 
our Herb Fair in Cygnet in the south of the State to show- 
case the wide range of herbal products manufactured in 
Tasmania. Plants to medicines, teas to tinctures, skin 
creams to essential oils. Guest speakers give talks on a 
diversity of subjects such as herbalism, how to recognise 
quality products, propagation or compost-making. This is 
a popular event attracting good crowds and encourages 
networking between growers and end users. 

Smallscale production of quality organic herbs is a 
lifestyle choice. You have to be ready to devote long hours 
to some relatively tedious tasks on the understanding that 
the financial returns are not fantastic. The rewards of 
growing healthy, strong plants are not easy to define but 
I’m sure most Earth Gardeners understand the deep satis- 
faction that is gained. 

There are, of course, tools and techniques that can 
reduce the amount of work involved and by exchanging 
ideas and experiences we can help each other develop new 
approaches to common problems. This networking is one 
of the benefits of maintaining the structure of an associa- 
tion. 

We work in a highly competitive environment. 
Smallscale organic producers have no monopoly. Rela- 
tively cheap imported products from low income countries 
competes directly with our products. The quality of these 
imports isn’t great but many manufacturers are willing to 


Pat Synge: “Smallscale production of quality organic herbs is a lifestyle choice” 


accept it. It’s not just imported products: not long ago 
organic farmers were seen as eccentric. 


Times are changing 

This is all changing with many established, conven- 
tional farmers now recognising the growing demand for 
organic produce. Competition will become more intense as 
they combine organic principles with broadacre techniques 
and are more financially motivated. 

Small growers will be squeezed out of the market 
unless they too develop and adopt more efficient tools and 
techniques while maintaining the highest quality standards 
that are their hallmark. 

High quality products is what the Tasmanian Herb 
Growers Association members aim to produce. However, 
this only has commercial relevance if the market is suffi- 
ciently discriminating. Consumers must be educated to 
recognise and appreciate the differences in quality, and this 
is an area that we can work on. 

Currently most essential oils and many other thera- 
peutic goods are produced using conventionally grown 
produce with traces of herbicide and other synthesised 
chemicals used in their cultivation finding their way into 
the finished product. Only when consumers demand that 
organic produce is used in manufacturing and are willing to 


pay the price difference will manufacturers change their 
practices. 


¢ For more information contact Pat Synge, the president 
of the Tasmanian Herb Growers Association, phone (03) 


6295 0887 or Michael Minchin the secretary of the asso- 


ciation, phone (03) 6295 1708. The Tasmanian Herb 
Growers Association website is: <www.tassie.net.au/ 
tasherbs>. 


TOWARDS SELF SUFFICIENCY 


Grow your own vegetables 


‘Use our food heritage old traditional open pollinated seeds with no 
chemical treatment hybrids or genetic splicing. 


FREE CATALOGUE (07) 5533 1107 


Also subscription $9 includes 3 seed packets in 
Spring 2001 


EDEN SEEDS 
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WHAT’S YOUR PROBLEM? 


BOB RICH ANSWERS QUESTIONS ABOUT OWNER BUILDING 


Contact Bob with your queries about building by e-mail: 
<bobrich@web.solutions.net.au>. Or write to Bob Rich, c/- Earth 
Garden, RMB.427, Trentham, 3458, Victoria. Please enclose a 
stamped, self-addressed envelope. For readers who don’t want SS 
their question published, please enclose $20 with your question. % 


Mudbricks in the round 


A cylindrical house 

The difficulty with building a round house is that the 
hardware shops don’t sell curved string. You can cheat 
though: use a straight string set up as the radius of the 
circle. 

Put a straight, smooth post in the precise centre. 
Ensure it’s vertical every which way. Mark in each 
mudbrick course with a shallow sawcut all around, or with 
two or three small nails. Specify the exact radius of the 
building with a knot in a non-stretchy string (not brickie’s 
string). The string is tied around the post with a loose loop, 
at the exact height of the top of each course — and there 
you are, with a nicely defined circle (see drawing below). 

The same principle applies for sections of a circle. 
My friend Russell Freeman chose to build a basic rectangle 
with rounded corners. This is no more work than the usual 
right angled corner. It’s stronger, and gives the house a 
distinctive, attractive look. 

An oval house is only a little more work. An ellipse 
has two focal points, not one. Have two posts in the two 
focal points, with the two strings set to the same length. 
Each defines its own half-circle. You can choose to join 
the two half-circles with straight sections of any length or 
have the classical ellipse by making the house twice as long 
as it is wide. In this case, the two circles touch each other. 


How to use a straight string to make a round wall. 
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A dome on the tower 

Do you want to put a dome on top of your cylinder or 
ellipse? Domes are ancient and may be as old as building. 
If our remote ancestors could build them, well, so can you. 
And they are fun. 

The drawing 2a (page 51) shows a circle with a partly 
completed dome on it, in cross section (as if the wall was 
sawn in half). The difference between a circle and the 
dome over it is that the attachment point of the string is 
NOT raised with each course, but kept level with the bot- 
tom of the dome. This allows you to define an arc in the 
vertical dimension. j 

As the drawing indicates, dome bricks need to be 
thin. I make them 50 millimetres thick, and square — 300 
by 300 millimetres. If you’re old fashioned, this is one foot 
by one foot by two inches. Each course is laid so that it is 
self-supporting once the last brick is in place, completing 
the circle. Towards the top, it is often necessary to use a 
small forest of temporary props to hold bricks in place until 
then. 

The secret is to use as little mortar as possible, and to 
ensure that every brick actually touches every other brick 
around it. A dome is laid ‘dry on dry’. In the vertical 
dimension, the inside edge of the brick actually rests on the 
two bricks in the course below it, without any mortar being 
placed there. A little smear of mortar is placed on the 
outside edge, and the brick settled well down into it. This 

has three effects: 
e each course is tilted a little bit more than the 
one below it, until at the top you have three 
or four almost vertical bricks that sur- 
round a hole. In ancient days, this hole 
was left open to allow smoke to escape. 
You can fashion a special key brick to go 
in there. 
zæ. * there is minimal shrinkage of mortar, 
avoiding stresses in the dome. Every- 
hn thing stays solid, the structure jamming 
itself in every direction. 
having a brick rest on the surface below 
without mortar minimises the tendency 
of bricks to slip during construction. 
As you lay the bricks around the cir- 


Small stone 


2b. A vertical view of dome 
construction (with the slope 
change exaggerated). 


2a. Cross-section of a dome on a 
circular wall. 


cle, have them so their inside edges actually touch, again 
dry on dry (see drawing 2b above). Their outside edges 
will be separated, the size of the gap depending on the 
radius of the circle. Lay all the bricks of a particular course 
first, until the last one is in place and well jammed in (you 
may have to trim the last brick to width). Then go around 
and flick a small handful of mortar into each vertical gap. 
You need a large collection of small stones. Smooth river- 
polished pebbles are best. Jam a stone in each gap and use 
a longish object like a strong stick or a screwdriver to jam 
the stone in as far as it can be forced. Then cover the 
remainder of the gap with mortar (see drawing 2c above). 


Dome on a square 

No worries. You can put a dome on a square, though 
I’ve never seen one that’s not susceptible to leaks unless 
repaired yearly. You need to construct a ‘squinch’ at each 
corner. In the first course, a brick is placed 45 degrees 
across a corner. The two triangular gaps are filled with 
mortar, then a suitably sized stone is jammed in and cov- 
ered with mortar. In the next course, two bricks span this 
one, and so on. Each course cantilevers a little more into 
the room, so that when you stand under a completed 
squinch it looks like the underside of a stepped dome. 
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2c. A horizontal view of wall 
construction. 


Arches 

Most windows need a beam to carry the weight 
above an opening. An arch does the same job by convert- 
ing the downward weight into a horizontal force. An arch 
is self-supporting, in fact, the more weight you put on it the 
stronger it is. i 

A narrow, pointy arch exerts a lot of sideways push. 
A shallow, rounded one is actually more stable. This is 
why you see many old stone buildings with ‘Norman’ 
arches that have external buttresses: triangular extensions 
of the wall to provide a counter-weight against the out- 
wards push of the arches. Even then, some old buildings 
need to be reinforced with huge steel bolts holding them 
together. As a rule of thumb, a single, rounded arch needs a 
metre of wall on each side to counter-balance the tendency 
of the arch to split the wall. 

The standard way to build an arch is to use a remov- 
able timber form, though it’s also possible to have a perma- 
nent, strong lining to the opening, acting as formwork until 
the bricks are in place. A typical form is built like a spoked 
wheel, and is the width of the wall. It needn’t be a thing of 
beauty. 

The arch itself is formed from special, small bricks 
called voussoirs. These can be made tapered so that the 
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inner face is smaller than the outside. In addition, the 
bricks in the wall itself butting against the arch need shap- 
ing, and you should.do your best to avoid too many vertical 
joins carrying up almost directly over each other. 

During construction, lay the wall up to the sill height, 
and ensure the top course is level. Set up the form on two 
pairs of ‘folding wedges’, so that it is vertical. Lay the 
bottom voussoirs against the form without mortar in be- 
tween, and ensure that there is no mortar below the bottom 
of the form. Then immediately lay the wall on each side 
instead of racing ahead with the arch. 

Use minimal mortar between voussoirs, a mere 
smear. This is to reduce the shrinkage of the arch. Once 
the key brick (top voussoir) is in place the arch is self- 
supporting but it is customary to leave the formwork until 


the mortar has dried. The arch is finished only when there‘ 


is a complete row of bricks on top of it, for weight. 

The folding wedges show their worth when you re- 
move the form. Ease them out, then pull the form down- 
wards. It should then come out. You may have to chip out 
any dried mortar that stops the form from coming down. 
Without the wedges, the only way to remove the form is to 
wreck the wall! 


Iranian arches 
Timber is precious in dry areas like Iran and tradi- 
tional building practices reflect this — they don’t use a 
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hardboard 
bent when 


Folding wedges. 


timber form. Instead, special mudbricks are cut to shape 
when they are still soft enough to make this easy. Put the 
bottom row of ‘form’ bricks in place, without mortar. 

Only the two outside ones need to be shaped, and the 
middle ones can be anything: rubble, stones, whatever. 
Then lay the bottom voussoirs against them. Complete the 
rest of the course. Then repeat for the next course. 

When the mortar is dry, just remove the form bricks. 
You can re-use them. This technique is immensely flex- 
ible, allowing you to make odd-shaped arches. 


Vaults 

A vault is an arch extending into a tunnel. In tradi- 
tional building, a mound of soil (or snow for an igloo!) was 
shaped, then the bricks were laid as a skin. Once the top 
row is jammed in the vault is self-supporting, and the soil 
can be dug out from under it. 

Alternatively, you can build a set of sturdy arch- 
shaped supports and join them with planks which actually 
hold the weight of the vault until it is completed. 


Well, there you have it. Do send me (or Earth 
Garden) a few photos of your beautiful rounded mudbrick 
constructions. Bob. 


SLOW COMBUSTION STOVES 
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by Bob Watson and Gary Davy 
Port Moresby, Papua New Guinea, and 
Barnawatha North, Victoria. 


Mission (nearly) Impossible: 
making ice from solar power 
on a budget in the tropics 


Bob Watson writes: Arthur Somare, the Governor 
of East Sepik province in Papua New Guinea and 
son of Sir Michael Somare, the first prime minister 
of PNG, wandered into the office and pointing at a 
large display cabinet said I want a freezer “about 
that long”. It had to be solar powered for use in the 
village. The cabinet was about 5.5 metres (18 feet) 
long by 92 centimetres (three feet) wide by 120 
centimetres (four feet) high. He dug a freezer 
pamphlet out of his briefcase and pointed out the 
one he wanted. 

When questioned on the end use of the 
freezer he explained that it was for a community 
fishing project he was developing for the out-lying 
villages in Angoram district. It was all part of the 
Angoram Development Program. The freezer was 
to be used for freezing fish for sale in markets 
around PNG. The communities live a subsistence 
lifestyle by catching fish from the lakes and Sepik 
River delta and by growing sago. Traditionally, 
extra fish catch has to be preserved by smoking. 
This has to be done almost immediately because of 
the climate — Angoram is only a few degrees from 
the equator. Smoked fish is not as marketable as 
fresh fish. Excess catch and sago is sold at local 
markets to generate small cash incomes to pay 
children’s school fees and for ‘luxuries’ such as 
health care and kerosene for lighting. 


Transport troubles 

Transport around Angoram District is by 
boat. There is a rather battered road that runs from 
Angoram township into the provincial capital of 
Wewak. With the introduction of banana boats 
and outboard motors the communities have been 


able to transport fresh fish to local markets. However, with the 
recent increases in the price of fuel it was becoming uneconomic to 
take small quantities of produce to markets. Sometimes the villagers 
would run at a loss because the sale of the fish did not cover the price 
of fuel. 

Arthur explained that the freezers would effectively help re- 
place the transport system in the district by allowing the fishing 
communities to consolidate their catches over a few days and then go 
to the markets with economic quantities of saleable fish. 


Freezer risks 

It was explained to Arthur that the type of freeger he wanted 
was not suitable for the job — the fish would freeze too slowly and 
would probably rot before they were fully frozen. At best, the quality 
of the frozen fish would be very poor and at worst there was a risk of 
microbiological contamination and dying customers. Not the best of 
scenarios. l 

As usual, we said it was possible, probably very expensive, and 
could he come back in a week or so for an answer. We began 


searching for solutions in the solar magicians’ handbook. I first 
approached a local PNG company (a subsidiary of a well-known 
Australian company) and spent a morning describing the require- 
ments, to freeze up to around 50 kilos of wet fish per day, with 
particular emphasis on system energy consumption requirements. 


Villagers in the Sepik area help transport the solar panels to 
the purpose-built shed. 
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Later that week we received a quotation for a freezer 
that was estimated to freeze 250 kilos of wet fish in around 
eight hours. The other requirements for the system were a 
couple of football stadiums for the photovoltaic array and 
the SS Enterprise to deliver the equipment to site. Clearly 
Scotty would have to prepare the ship for warp factor 11 
before beaming us on bdard. Then it came to me, we could 
beam the fish aboard, freeze it and then beam it back down 
for storage in some low power storage freezers. Another 
morning of explaining the intricacies of photovoltaic en- 
ergy sources had been wasted. 

Arthur Somare turned up for a progress report. 
Uhmm ... sorry, can you come back next week. By this 
time the solar magicians’ handbook was getting a little 
coffee stained and dog-eared. Finally, after much research 
and many phone calls a colleague, Deebee, suggested Davy 
Industries as the solar refrigeration wizard. 


Cost-effective option 

Gary Davy writes: I was contacted by EnerTec 
Australia asking about the possibility of building a fish 
freezer that would snap freeze say 20 kilos of fresh fish. 
Being the optimist I am and of course, never being known 
to back away from a challenge I naturally said ‘no prob- 
lem’. Oh, to be young and naive! 


After a seriously, long time of mucking around I. 


finally came up with a cost-effective option. Cost-effective 
being the operative word due to the fact that the PNG 
Government didn’t have a large budget to work with. After 
speaking to Bob and explaining what I had in mind the 
answer was to “give it a go. I expect an answer and figures 
by the end of the week”. Mind you, it was Wednesday 
already. 

By Friday, we had a working prototype, a little bit 
rough around the edges. After about another fortnight of 
testing I had a phone call from Bob saying I'll be there by 
the end of the month to have a look, about three weeks 
away. But what I had wasn’t anywhere near what I consid- 
ered to be adequate so once again I was into it and by the 
time he arrived I finally had what I considered would be the 
final model. It was shipped to PNG for testing in their 


SEIA FULL 
Rear 27 Lyttleton St., Castlemaine 3450 Phone:5470 5890 AH:5475 2062 
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environment which — after a few minor adjustments — 
operated fine. 

Bob Watson continues: Arthur handed over the 
management side of the project to Tanorama, see their 
website <www.tanorama.com> for details. Tanorama is a 
PNG project management company for development 
projects and has a reputation for credibility and transpar- 
ency. Tanorama had in its employ an ex PNG fisheries 
officer who would work with the fishing communities to 
ensure sustainability of the resources. 

Working with the fisheries officer, it was decided 
that the risk of microbiological contamination was not 
acceptable and that it would be better to make ice. The ice 
would be made in small quantities and stored in a large 
freezer forlater use. Fish would be iced, consolidated over 
a day or two and then transported to market. Arthur was 
happy with the concept and gave the go ahead for the three 
communities, and a cheque. 


Visiting the site 

We flew to Wewak and banana boated to the sites to 
locate and orientate the buildings that were to house the 
ice-makers and storage refrigerators. Two of the villages 
were on the Murik Lakes and the other was up a laneway on 
the Sepik River. (Go down the river from Angoram, turn 
right up a one-boat width channel, dodge or push out of the 
way floating islands and puk puks — crocodiles — and 
finally arrive at the village.) We were still traipsing knee 
deep in the Sepik at 10 pm at night. 

The villagers were well aware of the project and had 
already begun constructing bush material houses for the 
equipment. Unfortunately, they were either under the trees 
(to keep cool!) or orientated the wrong way. Arthur de- 
cided to erect permanent material buildings (sawn timber 
and kappa roofs — corrugated iron — on tall, treated 
timber posts). He contracted a local builder for the works. 


The installation 
All kits were pre-wired, pre-assembled and tested in 
the Port Moresby workshops. Teething problems were 


Going up, the 
panels are hauled 
onto the roof where 
they will provide 
power for village 
freezers. 


solved. Everything was stuffed into a container and left 
Port Moresby for Wewak by ship. A one week voyage. 
We heard from Wewak that the buildings had been com- 
pleted and that the installation team could proceed to site. 

Verna Iru went to the sites with Tanorama. On 
arrival at sites one, two and three it was found that building 
had not begun because it was so difficult getting the materi- 
als in. The positioning of the buildings was reviewed and 
staked out. Verna returned to Wewak and checked out the 
equipment in the container for damage before returning to 
Port Moresby for Christmas. 


Installation works 

Finally word had it that the buildings were completed 
and that installation could begin. Next problem: the con- 
tainer had disappeared from the shipping yard and no one 


cd 


knew where it was. Grave fears were held for the contents, 
presumably abducted by aliens. Three weeks later the 
container reappeared (shades of The X-Files) with every- 
thing intact. 

The team got to the site. Verna created a bit of a stir 
because the communities are patrilineal — the men have 
most of the power in the community — and here was a 
woman turning up as leader of a team of men to carry out 
the installation. The installation at the first site took two 
days with plenty of help from the villagers. After this, 
familiarity with the system reduced the time to one day. 
Each installation was followed by training sessions for the 
villagers, and manuals for the care and operation of the 
system were written for those who would be using the 
system. 

Mission complete. 


* IF you want to save money, labour, 


energy & the environment 
DON'T build a single storey 


Get our book plans first! 


With thousands of 
satisfied customers 
Australia-wide and 
now overseas, our 
book will surely 


provoke your thinking. 


Send $20, which includes 
postage, to: 

mee NOE Ee A arth, timber, stone or brick 
2 Parkside Grove, 
Frankston South, Vic. 3199 
Phone 03 9783 8632 


40 photos, text, prices, 
and plans of small to large 
homes (or sheds, studios, 
whatever). Unlimited 
layout possibilities, catering 

for mudbrick, rammed 


and in particular the needs 
of owner builders. 
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From Spade To Blade 


Gary Thomas’ Garden Recipes 


It seems to be human nature to wish for things we haven’t got. 
Here chef and family man, Gary Thomas, muses on recipes for one. 


S THAT special day looms I’m asked by my near- 
A est and dearest what my birthday wish might be. 

“A whole day to myself,” I reply. Most parents 
will know what I’m talking about here, if only for the 
fleeting moment. It’s not a rejection of those we love, 
merely a craving to hold that sense of one again, to feel an 
individual rather than a cog within a unit, if only for a short 
time. 

To walk calmly from here to there through the forest, 
to meet a friend along the way and stop to chat, to wander 
off at a tangent which 
presents itself, to sit 
quite still in 
thoughtless 
study. And then, 
at some undeter- 
mined future mo- 
ment, precipitated 
perhaps by the mov- 
ing sun, to rise and 
go back towards 
the town, a sin- 
gle focus, what 
shall we eat, no; 
tonight, what shall 
I eat, what do I feel 
like cooking. 

No others, 
pet likes and dis- 
likes to con- 
sider, no dietary 
needs to factor 
in, sshhh, don’t 
tell anyone but 
my nutrition is 
my own, no ex- 
tra plates and 
pots and pans, no 
time constraints on 
when we must eat. Just me, 
eating just what I want, just where I want, just when I want 
to. And after, with just one plate and pot to clean, leaning 
back, a glass of wine, reading paper folded neat, replete, 
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Idlike a 
dayon my 
Own! 


Out of the Kitchen, kids 
„daddy wants to wash 
up by himselF: 


and peaceful solitude. 

I open my eyes to find my family looking strangely at 
me, some laughing, some slightly feeling slighted. I assure 
them it isn’t really all that important. They bring out a 
whisky chocolate cake with three candles on top and we try 
to teach the baby how to blow them out. It is quite good 
really. 


Steamed fish for one 

This recipe presents very elegantly, the kind of meal 
I like to make just for me. 
The steamboat fish 
and sauce lies on 
the plate half over 
the pancakes. Just 
because one is eat- 
ing alone it doesn’t 
mean we have to do it 
like a slob. You can 
cook the pancakes (this 
type are called blinis) 
in advance and keep 
them warm or 
quickly do them 
while the fish is 
cooking. Either 
way you will 
want to make the 
pancake batter 

first. 


Blinis 
Combine one 
egg yolk, a pinch 
of salt, one-quar- 
ter cup of buck- 
wheat flour or 
freshly milled bio- 
dynamic brown rice flour or 
substitute, one-third cup plus one good splash of milk and 
one teaspoon of melted butter. Whisk well until smooth 
then fold in the beaten egg white. Set aside for 20 minutes 


or so. Cook over a moderate heat in a heavy frypan. Two 
per serve. 


Steamed fish 


Ingredients: 

For each person you will need: 
a nice flathead tail 

6 thin slices of fresh ginger 
juice of 1/2 a fresh lime 

45 grams butter 

a few chunks of celery 

6 sprays fresh coriander leaf. 


Method: 

Place the fish on a bench and make six even cuts 
across the tail. Try not to sever the flesh all the way 
through. Put a thin disc of ginger within each cut and place 
the flathead into a snug but not tightly fitting bowl suitable 
for heating. Squeeze the lime juice over the fish. Divide 
the butter and scatter also. Drop the celery on top. 

Place the bowl inside a saucepan steamer with a well- 
fitted lid. Steam for four minutes. Place the coriander 
sprigs on top and steam for maybe four minutes more or 
until the flesh is firm but not dry. Serve immediately with 
salt and extra lime juice if needed. 


Let’s do your painting 
with nature 


No Bad Smell, No Risk Low Allergenic, 
Friendly to the Environment 


You no doubt have concern about chemicals that 
are put into paint these days. 


That’s the reason why Natural Paint Products have been developed for 
you. BIO’s natural paint doesn’t have dangerous ingredients. They are 
predominantly made from what nature has developed, like chalk, pine 
resins, whiting, plant oils, water, etc. With BIO’s natural paint products, 
you’re home will be alive with warm, natural colours ... will have a nice 
smell, too ... and can breathe again! ... and made in Australia! 


We also looked for a) low spatter — which makes painting cleaner 
b) scrubbing — which means you can clean the walls 
c) good hiding power — which means less coats — less costs 


Our offer to you ... 

Call us now on our FREECALL number 1800 809448, ask for your free 
Toxic Information and discuss with Dieter or Eva your needs. We will send to 
you in the mail a brochure which has been designed to tell you the different 
paints that should be used on different types of surfaces. This is invaluable for 
anyone looking at painting either inside or outside their home. 


Bio Products Australia Pty. Ltd. 
25 Aldgate Tce., Bridgewater S.A. 5155 


Bean curd and wakame salad 

This is a recipe I picked up some years ago from one 
of those Sydney-based weekend magazines much favoured 
by successful singles. Eat and enjoy the sensation of one. 


Ingredients: 

100 grams steamed and dried firm tofu 

1 centimetre of fresh ginger, sliced very finely 

a few fine slices of fresh hot chilli 

a handful of roughly chopped coriander leaves 

an 8 centimetre piece of wakame, soaked for 1 minute 
and dried 

1 teaspoon light soya sauce 

a few drops sesame oil. 


Method: 


Discard the central stem of wakame and cut tender 
parts into ribbons. Place in a lightly oiled pan and fry for a 
couple of minutes until crisp. Cut tofu into cubes. Toss all 
ingredients together into a big pile and enjoy with a bowl of 
fragrant rice. 

Well, I’ve got one on my lap, one wanting to play 
football and one looking for an adult conversation so I 
guess that single feller drum is done for now. Maybe next 
birthday? 

Cheers, Gary Thomas. 


(SS The Rotary Club of Nowra Oe 
Sas Presents 


THE SHOALHAVEN 
FIELD DAY 


NOVEMBER 25TH & 26TH, 2000 
Manildra Environmental Farm 


Bolong Road, Bolong. 


(Three kms east of Bomaderry) 

Featuring practical demonstrations under actual farm conditions, static displays 
Tractors, Tillage Equipment, Loaders, Manure Spreaders 
Direct Drilling, Irrigation, Boomsprays 
Hay Equipment, Silage Equipment 
Pumps, Power Tools, Dairy Equipment 
Welders, Generators, Farm Vehicles, Farm Bikes 
Portable Sawmills, Block Splitters 
Farm Fencing & Fence Mortising Equipment 
Garden Equipment, Ride-on Lawnmowers & Accessories 
Family Entertainment, Food Stalls 
Mobile Homes, Mobile piggers 


Contact: Elton Robinson 02 4423 3499 B 02 4423 3577 AH 
Colton Lamond 02 4447 1303 Fax 02 4447 1321 
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If you have problems with bean fly, bush flies, brown rot, want a variety of blueberry 
that fruits in the sub-tropics or to grow bay trees, bananas, sacred basil (it's not a bad 
local anaesthetic), bergamot, banksias or just want a recipe for arnica ointment for 
bruises, write to Jackie at PO Box 113, Braidwood, NSW, 2622, or e-mail to 
<earthmag@kyneton.net.au>. E-mails will be answered; letters will usually only be 
answered in the magazine; if you don't get an answer at all it's because I'm either 
totally flummoxed or the silverfish got to the mail before | did. 


Toxic rhubarb 
Dear Jackie, 

I refer to your ‘Natural Control’ book all the time, 
but when I was harvesting my rhubarb recently, I wondered 
if it were possible to dry the leaves and so make up the 
spray out of season? I know you can do this for pyrethrum, 
but how about the other plant bases you mention? 
Regards, Bridget Farrer. 


Dear Bridget, 

Yes; you can dry rhubarb leaves to use later. Just 
make sure no one brews a cuppa from them! The leaves are 
high in oxalic acid and drying won’t affect this. In fact it’s 
easier to make a concentrated spray from the dried leaves. 

Some herbs, however, do lose many of their active 
ingredients when dried, just as pyrethrum flowers do on 
contact with light. Even if you store your pyrethrum in 
darkness, I’ve found the dried ones gradually lose their 
effectiveness. 

All the best, Jackie. 


PS: I’m not quite sure how effective rhubarb spray 
is. It may possibly be more effective as a repellent than a 
killer which of course is usually a better thing to use 
anyway. i 

PPS: Several varieties of rhubarb don’t die down in 
winter and will survive severe frosts, for example, Wandin 
Winter. We have a large pale-stemmed and a small red- 
stemmed variety that go through winter for us here — they 
don’t grow at all in the cold weather, but as long as we start 
winter off with a good crop, it 1l last us through most of the 
cold weather. 

I also grow rhubarb in hanging baskets over sunny 
paving. This grows slightly even in mid-winter, and the red 
stems look quite pretty with a froth of alyssum around 
them. (The hoverflies love the alyssum.) When the rhu- 
barb leaves wilt I know it’s time to water the baskets. 
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PPPS: There is some debate about how toxic rhu- 
barb leaves are, even for human beings. In other words, if 
you plan to bump off Aunt Delilah, don’t bother feeding 
her rhubarb salad. She might just get indigestion. But you 
never know ... 


Chooks in a tough climate 
Dear Jackie, 

I live in Tom Price which is about 1500 kilometres 
north of Perth. We sit somewhere between the Pilbara and 
the Kimberley. The winters are cold, an average minimum 
of 5°C and an average maximum of 23°C, the summer 
average is a minimum of 22 °C and an average maximum of 
36°C. I want chooks and I would like some idea on the type 
of chicken that would suit this climate. 

PS: I obtained your e-mail address through ‘Earth 
Garden’ magaziné — great mag that it is. 

Kind regards, Scott. 


Dear Scott, 

Your climate sounds much like ours in terms of 
maxima/minima, so herewith a VERY biased chook as- 
sessment. 

Td go for Australorps, an Australian breed of chook. 
I’ve found the bantam Australorps to be the best summer 
layers here, but that may just be the strain of chook we 
obtained. (See below). Isabrowns give rich brown eggs, 
but seem too dumb and inbred to be good foragers; White 
Leghorn are reputed to be the best layers. Indian Game are 
intelligent chooks who know when to come in out of the 
sun and lay well through hot times (well, ours did. It is 
difficult to know whether all chooks of that breed have the 
characteristics you observe or whether yours just came 
from a well-bred family!) 

Basically though, the most important thing is to get a 
good strain of chooks from someone who has bred them as 
free-ranging, hardy, backyard chooks in your general area 
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If you plan to bump off Aunt Delilah, don’t bother feeding her rhubarb salad. 


for at least several years. This is far more important than 
the breed of chooks you get. We have found enormous 
differences in strains of chooks from different breeders and 
chooks that haven’t been brought up by free-ranging, 
strong legged mums simply don’t do as well in a backyard 
situation. 

Actually I’d go for four different breeds of chook, as 
long as they are much the same size and you buy them at 
about the same time, otherwise any small or later bought 
ones might be literally pecked on by the other chooks. Four 
different breeds of chook will look more zany, be more fun 
as you discover their different temperaments but, more 
importantly, I’ ve found that different breeds of chook come 
into lay and go out of it at slightly different times, so you’ ll 
get a more consistent egg supply. 

All the best, Jackie. 


Real orris root 
Dear Jackie, 
I am unable to find where I can buy Iris florentina or 


Green Point DEsicn 


natural 

ARCHITECTURE 
innovative 

homes 


ERIC ZEHRUNG 


(03) 5348 1686 
Member Royal Australian Institute of Architects 


Iris pallida. Can you help please? 
Regards, Georgia. 
ee 


Dear Georgia, 

I bought my first lot from Honeysuckle Nursery, 30 
Bowen Mountain Road, Bowen Mountain via Grosevale, 
NSW, 2753, phone (02) 45721345 for information on their 
mail order catalogue. 

I have picked up several other plants since: I like to 
get my plants from as many sources as possible to compare 
how they grow and their different properties (it’s amazing 
how herbs from different nurseries can vary) but for the life 
of me I can’t remember where. 

I have just looked through my pile of catalogues but 
no luck. 

The fragrance of the different Jris pallida and Iris 
florentina I grow here varies considerably — so much so 
that I feel that some may not be the true orris root iris. 
Sadly, I was too disorganised to label which one came from 
where. 


= Permaculture Design Courses 
with Rick & Naomi Coleman Dip. Pc. * 
ton ae 


Residential course September 15th—30th. 


Learn with internationally experienced teachers. PDC curriculum fully covered. 
Established 10 acre site with mudbrick classroom, vegies, poultry, orchards, 
woodlots, aquaculture and more. 

Cost $650. Includes lunches, morning teas and free camping. 

Ask about our special offers. 


Next residential course in March, 2001 


Contact Naomi Coleman, 
Permaculture Education and Design Systems 
for a brochure on 03 5664 3301 or email peds@tpg.com.au 
Visit our website www2.tpg.com.au/users/peds 
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It’s possible that other bearded iris can be used as ‘fixa- 
tives’ in perfume, that is, as substances that stop the per- 
fumes fading so fast or changing their fragrance. But 
genuine orris root (florentina seems the best) 
has a stunning fragrance of its own that 
slowly develops ower about three 
months of drying, then continues for 
decades. 

I have a pot pourri bag that 
I made nearly ten years ago. 
It’s still as fragrant as when I 
first stuffed it and smells di- 
vine swinging on the door. 

All the best, Jackie. 


PS: The dried root of 
the parma violet is also fra- 
grant, also calamus root. 
Both can be substituted for or- 
ris root, but aren’t as stunning. 
Oak moss is also said to be an 
excellent fixative. I buy mine 
mail order from The Fragrant 
Garden who charge $8.75 inc 
GST plus postage for a 100 gram 
bag; phone (02) 4367 7322. 


Pot pourri bags 

Bowls of pot pourri don’t really 
smell of much on the table unless you trip 
and bury your nose in them. Pack pot 
pourri into small bags instead, either deco- 
rative brocade or patchwork bags or even 
wrapped up in cheap handkerchiefs tied 
with ribbon. 

Tie onto the back of doors or even let 
them dangle from windows. Every time the door is opened 
or they swing in the breeze the scent will waft through the 
room. Bloody lovely. 
Ingredients: 


DECORATIVE*EFFICIENTeECONOMICAL 


Half a cup of orris root (but if you can’t get orris root then 
drizzle on some scented oil instead, and drizzle on more 


every six months or so) 
1 cup dried lavender flowers 
half a cup whole cloves 
i ` half a cup cinnamon bark (from 
vee supermarket) 

half a cup lemon verbena or 
lemon grass leaves or half a cup 
. dried mandarin peel 
a few hop flowers if you have them 
(for a giggly effervescent feeling — 
definitely euphoric). 
Mix, stuff, hang and sniff. 


Orris root perfume 
half a cup dried orris root 
half a cup dried lemon rind with- 
out any white 
6 cup dried or fresh lavender 
flowers 
half a cup vodka. 

Combine in a jar. Shake every 
day for three weeks. Strain and keep 
in a dark, cool place. 

If you can’t get orris root (and 
most commercial orris root sold in 
crafts stores is imitation, if it doesn’t 
smell stunning, it’s not the real 
thing), then use jasmine, gardenia or 
boronia flowers. You may have to 
keep adding new lots of flowers six 
to ten times before you get a good 
strong scent and the fragrance may 
change over six months or so — 
don’t keep it too long. 


How to dry roots 


This works for orris, calamus root or parma violet 
roots. Dig up your iris, rhizome and all. Cut off the main 


SOLOMIT 


ENVIRONMENTALLY 
FRIENDLY PRODUCTS 
STRAWBOARD CEILING MATERIAL 


Solomit Acoustic Ceilings Reduce Unwanted Noise As Well As 


e Fire Resistance 
¢ Relaxed Visual Appearance 
e Made in Australia 


Dandenong (03) 9793 3088 
Murtoa (03 5385 2260 


¢ Excellent Heat Insulation 
¢ Ease of Application 
e No Maintenance (No Painting) 


For free brochure please phone: 
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root, leaving a few inches attached to the leaves, replant- 


this and leave it for a further three years or so to get bigger. 

Now scrub the other length of root, grate it finely and 
leave it spread on brown paper in a warm dry place (but not 
in direct sunlight) till it feels rubbery, then another few 
days after that. Make sure it doesn’t get damp. 


Neem wards off weevils 
Dear Jackie, 

I thought you might be interested in my hint about 
keeping weevils at bay. We had a feed bin full of grain for 
the animals and there were heaps of weevils in it. We put 
half a dozen neem tree leaves in it and closed the lid. I went 
back three days later to check on it and there were no 
weevils to be seen. We think this method would be useful, 
not only in animals’ grain but also in the pantry for exam- 
ple, in flour and rice containers. I hope this helps! 

Yours sincerely, 

Viv Baker, Biggenden, Qld. 


PS: This is the first copy of ‘Earth Garden’ we have 
seen and love it. We wished we had seen EG 15 years 
earlier. We have ordered your book on self-sufficiency. 
We have 22 acres and are trying to establish a vegie 
garden and very small orchard — most things seem to be 
growing. We have only bore water. 


Dear Viv, 

The neem tree needs tropical or sub-tropical condi- 
tions or at least the absence of heavy frost. The Melia 
azederach or white cedar tree, an Australian native which 
tolerates extremely cold as well as sub-tropical conditions, 
plus drought once established, is said to have the same 
active ingredients in its leaves, but as for toxicity — who 
knows? If you want to experiment do it at your own risk! 
Melia fruit is definitely toxic though very pretty in mid- 
winter when it turns bright red. 

An old-fashioned way to get rid of weevils was to 
place a lighted candle in the grain and put the lid on. The 
candle burnt away the oxygen and the beasties presumably 
died. Again, try this at your own risk and don’t blame me if 


WANT TO SEE 
sj, YOUR ELECTRICITY 


i METER RUN 
* BACKWARDS? 


E EXP 


We have supplied and/or installed GRID-CONNECTED solar 
systems in all areas of Victoria. Over 23 years in business. 


Current government rebate applies. 


SOLAR CHARGE P/L e 
115 MARTIN ST BRIGHTON VIC 3186 SOLARE 
(03) 9596 1974 FAX (03) 9596 1389 


Authorized Distributor 


the house burns down! 

My favourite way of getting rid of weevils is to 
freeze the grain overnight or just regard them as extra 
protein and get rid of the food moths that lay the eggs. The 
easiest way to do this is to fry up something in breadcrumbs 


‘— thinly sliced vegies dipped in beaten egg then 


breadcrumbs is good. 

Fry on both sides till brown, eat the fritters, then 
place the oil with its fragrant browned breadcrumb debris 
into an old teacup. Place in the cupboard. The food moths 
won’t be able to resist the smell of breadcrumbs and will fly 
in and drown. 

All the best, Jackie. 


Kero deters ants 
Dear Jackie, 

I enjoy your section of EG magazine as indeed I 
enjoy the whole magazine. I’m writing in regard to the 
query about ants stealing their seeds. A technique I used 
many years ago was to get an empty tin and put some 
kerosene in the tin and swish it round to make sure it all 
became wet. 

Then I wiped the inside of the can withæ rag until it 
was completely dry, placed the seeds inside and placed the 
lid on and left for several hours prior to sowing. The smell 
of kerosene impregnated the seeds and ants did not touch 


Ca SONS 


MANUFACTURERS AND SUPPLIERS OF THE 
HIGHEST QUALITY STAINS AND FINISHES 
FOR TIMBER AND MUDBRICK 


= Mudbrick Colourcoats and Clear Dust Proofers 
= BE Silicone and Oil based Water Repellents 

=i Oil Varnish and Polyurethane 

= Beeswax Polish, Shellac and Restoring Oil 
=H Woodstains and Timber Preservatives 

= Stock and Specialised Colours 


Telephone: (03) 9437 0733 
Fax: (03) 9437 0822 
1/1635 Main Road, Research, VIC 3095 
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the seeds. Ants dislike 
kerosene, even the smell 
of it deters them. 

Note: if the inside 
of the tin is not wiped dry 
any wetness of kerosene 
will prevent the seeds `. 
from germinating. It 
may work with oil ; 
except I believe 4 
kerosene is x 1B 
stronger. Methyl- ! 
ated spirits or petrol 
probably lose their 
odour more quickly 
as they evaporate 
rapidly. Because 
kerosene has a slight oil 
base it clings around longer. 

Hope this is some help to you, 

Kel O'Connell. 


Dear Kel, 

Many thanks! When I was a teenager, neighbouring 
market gardeners used to use this with their seed; they also 
used kero as a herbicide between rows of carrots. Do not 


Solar Panels 

Wind Generators 
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Solar Hot Water 
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Greywater Systems 
Water Tanks 
Insulation 


Non-toxic Paints The Photovoltaic Rebate Scheme is upon 


us! And an assistance program for Solar 
Hot Water is coming to Victoria. Call 
for information and system design & 
installation through our network of 
agents in Victoria & Tasmania. 
- Send 10 stamps for a product catalogue - 


Building Products 
Non-hybrid Seeds 
Water Purifiers 
Hand Appliances 
Food Dehydrators 
Household Cleaners 
Books & Mags 

and lots more.... 


Resellers of leading brands, including: 
BP-Solar, Air, Sonnenchein, Selectronic, 
SEA, Trace, Plasmatronics, Beasley, 
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try kero as a herbicide though! The carrots tasted of 
kerosene. (Plus kero is a carcinogen, not to men- 
tion flammable.) An old-fashioned 
rabbit, hare and wallaby 
deterrent was a mix 
of melted dripping 
with a little kero 
stirred in, presum- 
ably well away 
from the heat that 
melted the drip- 
ping, otherwise 
you would get 
roasted. farmer. 
I’ve tried it, 
slathering it on 
stems of young trees 
with a large brush and it 
works. The kero is certainly a truly disgusting repellent, 
but due to the dangers of kero, plus the dangers even from 
the fumes, I’ve never tried it again. But the very small 
amount needed for the seed repellent is another matter, it 
might be particularly useful when broadcasting large 
amounts of seed, especially native tree seed for regenera- 
tion. 
All the best, Jackie. 


ACN 068-545-068 
Ered and Charlene Qosemans 
Foundation Members of AGGA Inc 
03 5968-1321 phone 
O3 5968-1322 Fax 
CO. Box 44, Gembrook, Vic. 3783 


© American and Korean Seed 
and Root Stock 

© Books on Cultivation and 
Research 

© Cure Koala Ginseng™ Product 

© Seminars and Workshops 

© Mai) Order Service 


“Setting the Industry Standard for 
Top Quality Qustralian Ginseng” 


Everything old is new again 


History and horticulture unite at Vaucluse House with the re-creation of 19th Century kitchen gardens. 


by Irene Smith 
Birchgrove, New South Wales. 


VER 6000 people came to see the launch of the 

large, re-established kitchen gardens in the 

grounds of historic Vaucluse House in the well- 
heeled Sydney suburb that now bears its name, during a 
weekend in March, this year. 

A small stone cottage was built in 1803 by a trans- 
ported Irish convict, Sir Henry Browne Hayes, who had 
abducted an heiress. He planted the first gardens. 

William Charles Wentworth, sometimes called the ‘fa- 
ther of the Australian Constitution’ and his wife, Sarah, 
acquired Vaucluse House in 1827 and lived there with their 
family until 1853. Wentworth improved and enlarged the 
property, adding most of the present rooms, the stables and 
the kitchen window. 

He had larger and grander plans, but a Depression in 
1840 ended this expansion and the house today is in this 
‘unfinished’ state. It’s a beautiful house — one of the few 
remaining 19th Century villas with some of its grounds and 
right on the foreshore of Sydney Harbour. 


Faithfully recreated 

In June last year, two investigative trenches were dug 
by archaeologists. who took samples, mainly looking for 
pollen remains. They confirmed the site of the original 
garden and found evidence of the paths between the vegeta- 
ble beds. This has been faithfully recreated. 

One hundred tonnes of green waste and botanic humus 
was double-dug into the site, then lots of horse manure and 
compost was added. Now it is a thriving fruit and vegetable 
garden, planted with not only the vegetables, but the actual 
varieties which were there during the 19th Century. 

The garden has been enclosed with a wire fence which 
probably was not there originally, but was in place by about 
1880. Just inside the fence, rough bush lemon trees have 
been planted to grow into a very thorny hedge. A hedge like 
this (or one of prickly pear) would have been there from the 
start to keep out cattle. 


Varieties 

Vaucluse House was a country home and like colonial 
kitchen gardens of the time had fruit and vegetables growing 
together. Today, there are rows of huge dark green ‘Savoy’ 
cabbages, ‘Musselburgh’ leeks, ‘Early Long Purple’ egg- 
plant, ‘Early Horn’ carrots, ‘Hollow Crown’ parsnips, 
‘Turk’s Turban’ pumpkins, bamboo trellises loaded with 
‘Lazy Housewife’ beans and plenty of yellow and red ‘Pear’ 
tomatoes. 


Right: Keith Smith 
in the Talks Tent. 
Other speakers 
during the weekend 
included Mary 
Moody, Clive 
Blazey, Jude and 
Michel Fanton, 
James Broadbent 
and Adam 
Chapman. 

Below: bamboo 
trellises loaded 
with ‘Lazy 
Housewife’ beans. 


Only one original olive tree, far from the house, 
survives today. There’s also a solitary pineapple growing 
and records tell us Wentworth once grew them in a pinery. 
There are also lots of jam melons, which Wentworth loved 
and in 1843 he exhibited melons in a Floral and Horticul- 
tural Show. In a similar Sydney show in 1845, Sarah won 
first prize for her melon jam. 

Just outside the kitchen garden fence is a New Zea- 
land flax (Phormium tenax) plant, with long, strap-like 
grey-green pointy leaves. This, too, is traditional — the 
plant provides ties for the garden climbers. The flexible 
strips of flax are used to make the trellises and tie beans and 
tomatoes to them. This biodegradable cord dries slowly, 
shrinks and strengthens, over many weeks. 

This recreation of a 19th Century kitchen garden is 
important, both historically and horticulturally, and it will 
be maintained as a continuing attraction at Vaucluse House. 


¢ Vaucluse House, Wentworth Road, Vaucluse, is looked 
after by the Historic Houses Trust of New South Wales 
and is open to the public, Tuesday to Sunday, 10 am to 
4.30 pm. Vaucluse House includes the furnished villa, 
kitchens, stables, garden, large grounds, shop and tea 
rooms. 
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In My 
Tropical Garden 


Spring is the best time to plant fruit trees, giving 
them time to get established before the onslaught 


of summer. 


by Liz Sinnamon 
Kenilworth, Queensland. 


warm but pleasant and I like to get any heavy jobs 
done before the summer. Like planting out fruit trees. 
Spring is the perfect time for this, as the trees have time to 
get established before coping with the hot weather. 
Mistakes made in the past have been a great learning 
experience and now I know how to choose a 
suitable site for a fruit tree. I select a gently 


I LOVE working in the garden in spring. The days are 


sloping site with adequate air circulation d 

and good soil drainage as most fruit A À Ory 

and nut trees dislike wet feet. Wind eN 

is also important — dry westerlies £ - ad : To 
VMR 


~C at 
in sub-tropical and tropical areas j he oh x 
can stunt the growth of many W ARNE h 
fruit trees. AIA AAS Koy 
To test the soil for good 
drainage, I dig a hole 30 centime- i Gs, : 
tres deep, and fill it with water. If rn 
the hole drains completely in 


D 


A 
0 
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about eight hours, the site should > (Ka! 
be satisfactory. If the water re- , aos 
mains visible for a longer period, I Day 


know that the drainage is poor. 

I always read through any in- 
formation available regarding the re- 
quirements of the species I am planting. 
The amount of sun the tree requires, its 
resistance to wind, its pH (acid or alka- 
line) preference and also whether it is 
suited to moist, semi-dry or even dry situa- 
tions. 

Trees naturally live in groups and 
depend on each other for pollination to pro- 
duce fruit. Therefore I like to plant trees of the same 
species together. Some trees are not compatible with other 
trees and cannot be grown in the same area. Native euca- 
lyptus will kill fruit trees if grown near them. Pine trees can 
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A fruit tree growing in full 
sun will need more nutrients 
than one planted in shade or 
semi-shade. 


— V Hi wen 


produce a gas in the soil which will retard the growth of 
other trees. 


Planting 
Years ago I used the traditional method of planting 
fruit trees — in a large hole several times larger than the 
plant container, and filled with a mixture of compost, well- 
rotted manure and soil. Recently this has been shown not 
to be the best way. 
Trees planted this way tend to grow vigor- 
ously during the first year but growth slows 
considerably by the third year. During 
times of drought, many of these trees 
will die. The problem is the root 
system. All the roots will be 
so as bY concentrated in the enriched soil 
a4 ee 
and will not have spread out to 
L the surrounding soil. 


Pn ye If the area I select is grassy, I 

a”, AYE roughly mow to a diameter of 

By OR about a metre. Then I dig a 

fe D hole only slightly larger than 
OS ; 

tic ae the plant container, and I don’t 


add any compost or other or- 
ganic fertilisers to the soil I have 
removed. 

I water the tree thoroughly be- 

fore removing from the container to 

ensure its easy removal, and trim off any 

damaged limbs or roots. If the roots have 

become root-bound (followed the shape 

of the container and grown inwards in a 

circle) I tease them out gently. If I don’t do 

this, the roots may fail to spread out into the 

surrounding soil. Just before planting, I fill 

the hole with water and allow it to drain 

completely. This prevents the nearby soil from absorbing 
some of the water applied to the freshly planted tree. 

I set the tree at the same depth, or slightly deeper than 

when it was in the container, and work in the soil firmly 


v 


around the roots, tamping down firmly. When the hole is 
about three-quarters full, I add water until the soil is thor- 
oughly soaked. 

After this water has been absorbed I add the remain- 
der of the soil, dishing it towards the centre to bring water 
around the trunk. Then I water the tree again using at least 
ten litres. 


Mulching 

If the tree needs staking I tie it to the tree trunk with 
some material that will not injure the tree. Old bicycle tyre 
inner-tubes are great for this job. As grasses secrete a 
substance from their roots which inhibits the growth of 
young trees, I cover the mowed area around the tree with a 
layer of wet newspaper. This kills the grass which decays 
into a good source of organic matter. Then I spread well- 
rotted manure or compost over this and cover with a 15 
centimetre layer of mulch hay or dried grass clippings. Iam 
always very. careful to keep the mulch at least 15 centime- 
tres away from the trunk, as this can cause collar rot to 
develop. (A fungus disease which can ringbark the tree). 

Fifteen to 20 per cent extra growth can be achieved 
by this method and trees planted in this way will grow 
slowly at first, but in three or four years will have caught up 
to trees planted the traditional way. 

As the tree grows, I extend the mulch out to the 
outside edge of the tree dripline. (The dripline is the outside 


NULLARBOR FOREST 
TIMBER INDUSTRIES 


for Recycled Timber! 
~ Barry Donchi ~ 
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e beams and lintels 
e benchtop planks 
e 250mm wide 
flooring and lining 
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92 Graham Street (Hickey Drive), 
Moama, NSW 2731 
Ph (03) 5480 0044 
Fax (03) 5480 0045 
Postal: PO Box 106, Moama, 2731 


We've moved! 
Recycled timber 
sale. 


Great deals on large posts. 
Suited to mudbrick, stone 
and/or post and beam 
houses. Prices are very 
negotiable for larger - 

quantities. 


“Se 


edge of the foliage, where water drips off). The amount of 
light that a tree receives is directly related to its nutritional 
needs. A tree in full sun will need more nutrients than one 
planted in shade or semi-shade. 

Good companion plants for fruit trees are mustard, 
chives, garlic, onions, nasturtiums, horseradish, and sting- 
ing nettle. Peanuts are a good companion to nut trees. 


Watercress 

I’m having a go this year growing watercress. It’s a 
member of the mustard family and grows best in gently 
flowing cool water, although it can be grown in a damp and 
shady part of the garden. There is a perfect spot close to the 
dam which is shaded by a large silky oak tree. 

Although cress can be grown from seed, I bought a 
bunch of fresh watercress and placed it in a container of 
water for a couple of weeks until it had developed roots. 
Then I dug a trench about 60 centimetres wide and 30 
centimetres deep. At the bottom I put a thin layer of 
compost. I set the new plants ten centimetres apart, and 
watered them thoroughly. I’m going to pinch out the 
leading shoots as they grow to make them bushy. 

I love watercress in fresh green salads and on sand- 
wiches and in addition to being rich in vitamin C, water- 
cress contains a wealth of important minefals. Talking 
about watercress, I’d better go and give it a water. 


Keep your cool anywhere.... 


+ Low-voltage fridges 
and freezers from 45 to 
310 litre capacity 


AND FREEZERS 
12 0r24 VOLTS DC 


X 12 month warranty 
is on all units 
Æ Optional 240volt 

power supply 


Davy Industries 
RMB 1036, 

Barnawartha Nth., 3688 
Phone/Fax: (02) 6026 7711 


Uhe won't lat the tun go down on you 
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Sitlarce Farm Hints 


Edited and illustrated by Jill Redwood 


How do you revive a comatose gosling? Ask Jill. What makes 
a long horse ride more comfortable? Ask Jill. These and other 
hints are found in these pages. Jill welcomes correspondence 
from readers. Write to Jill Redwood, Private Bag 3, Orbost, 
Vic, 3888. E-mail: <croeg@bigpond.com>. 


eT peal | 

Sheepskin on A D mum and dad goose waddle off 
horseback ria L > A 1 j totally oblivious to their plight. 
Although there’s 1 Hf x“ » ‘f) wh If they aren’t found quickly 
\ En Wout rag y they can die from hypothermia. 

often a derogatory re- wS, | “A tg Wai H F 
mark by modern day riders | | D wijl E, ts best to herd t sean 
when they see my sheepskin seat NN A | N shelter Whon teres serious 

cover, many old-timers rode with a Vv ATA SAN; If di fod @ 

patch of sheep skin on the saddle to LTA) 5 you sh in a H) 
avoid pressure sores. A friend and I tried \ AÀ [~ O SCARE B he aap - 
this on a 700 kilometre ride where we ¥, R ed Ae a l s 
\ em up x ey 
can often be revived with 


were often in the saddle for eight to ten | , 

hours a day. It worked like a charm. The | \ i 
patch can be fixed to the saddle rings but I \ 
prefer to simply tuck it under the surcingle. 


warmth. Tuck them in- 

v ` side your shirt or lay 
them on a folded 
towel that’s on top 
of.a hot water bot- 
tle. Place this in- 
side an esky to 
keep the heat 

in, but leave the 

lid off a tad so 
they don’t suffo- 


Mozzie proofing tanks 

Now the weather is warming up you might 
like to think about mozzie proofing the water 
tanks. The old way was to pour kero into the tank 
and let it form a thin wriggler-proof layer on the 
top. A cheap cooking oil will do as well if 
you’re worried about kero-flavoured cuppas. 

The other option is to cover the tank’s 


: : cate. 
outlet and inlet with flywire or shadecloth. 
. i Prop up the 
Taking care of goslings rö Pup 
This is a warning more than a prop 
Whether 


hint — goslings get water- 
logged! Strange as it may 
seem, those fuzzy goslings 
are not waterproof when 
they are subject to rain 
or long wet grass 
for any length of 
time. They will é 
become sodden, 
cold and fall by the 
wayside, while 


you’ve spent a day 
toiling over a tub or 
just ten minutes pressing 
buttons, it can be frustrating 

to have the wind whip up and 

all the washing dumped on the 
ground because the prop slips that 
keeps up the clotheline. Take half an 
hour to fix it once and for all. Bung a 
short stake in the ground. Drill a hole 
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through both it and the prop’s end and fix 
them together with a long bolt and wash- 
ers. The prop should be able to freely H 
flop back and forward. 

A quicker but less secure way 
is to dig a shallow tin can or a 
broken mug into the ground and 
set the prop end in that. 


And now from our 
readers: 


Make a lampshade ! 
If you don’t like up- d 
side-down ice cream con- y 
tainers adorning your living 
space, cheap and effective 
lampshades can be made out of papier maché. Find a shape 
you like — a ball, another lampshade made from alu- 
minium or plastic, a bowl, for example, and use as a mould 
to layer torn paper over. Recycled tissue paper from cases 
of fruit makes an interesting papier maché. I used ‘snakes’ 
of rolled up tissue to help texture the shade but you can use 
any material for example, coloured threads or plant fibres. 
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TOILET SYSTEMS 
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ANYWHERE 


Approved by Health Commissions and the E.P.A. 


Domestic model 
now available 


r 
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Postcode 
L 


CLIVUS MULTRUM AUSTRALIA 


Head Office 

115 Railway Ave 
Bentleigh 3204 Strathpine Qld. 4500 
Ph: 03 9557 6943 Ph: 07 3889 6144 
Fax: 03 9557 4786 Fax: 07 3889 6149 


Melbourne Office 
P.O.Box 189 


WATERLESS TOILETS 


Dip each strip into a glue mix of 
thickened flour and water (heated), or 
use PVA and water paste. If you use 
flour and water, paint with watered 
down PVA when it dries to give 
the lampshade a soft gloss. 
— Robyn Hermans, 
Clifton Creek, Vic. 


Bike carry-all 
If your bike already 
has a rack, a 25 litre 
detergent drum with 
the top cut out can be 
fitted with tek screws and 
bits of wood. It makes a 
great carry-all. 
— Alexander Cranford, Hay, NSW. 


And I use a retired milk crate fixed on with an ocky strap, 
Jill. 


HOME FOOD DEHYDRATOR 


FOR FREE BROCHURE CONTACT: 
Nara Products, PO Box 4, Torrens, ACT 2607 
Phone/Fax: (02) 6286 8811 


S.A 


Equipt moo 
Wholesale and dealer enquiries welcome - Trade only (018) 633 165 


‘Simply Dried’- A guide to Home Food Drying $8.50 + $1 postage 
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Earth People Write 
continued from page 9 


Oxalis defies all attacks 
Dear Alan, 

Is there anyone out there who can sug- 
gest how we rid our ‘Barden of creeping 
oxalis? We have tried: weeding very care- 
fully and sifting out the tiny bulbs (always 
returns); covering the area with mulch 
(loves it); letting the choko vine grow 
densely over the area for three years (still 
there); covering it with black plastic (the 
weeds broke through); reluctantly sprayed 
with ‘Bindi’ three times (excellent 
regrowth). 

Surely there must be other methods? 
Our other serious weed is tropical chick- 
weed which is spreading into the pasture 
and though the cattle love it there is very 
little food value in it (mostly water) and it 
kills off all the other grass (not oxalis how- 
ever). 

James L O Tedder, Wainoni, Pavans 
Road, Grassy Head, via Stuarts Point, 
NSW, 2441. 


Termite control 
Dear Earth Garden, 

I would like to talk about the questions 
posed by Carole and Rob of Grafton re- 
garding subterranean termite control. The 
mechanical methods advised are really im- 
practical as each one relies on its absolute 
integrity throughout the life of the dwelling 
and they are very costly. (The price of a 
yearly inspection and treatment of an aver- 
age house is $1200). If these methods re- 
quire the benefits of a spray such as 
Dursban (recently banned in the United 
States. and possibly no longer manufac- 
tured), it has only a very limited active life 
and has been found to penetrate plastic wa- 
ter supply lines. 

The major problem with slab construc- 
tion occurs when service lines fail such as 
leaks) under or within the slab and have to 
be rectified — the integrity of the mechani- 
cal method will then most assuredly be 
breached. The monitoring method outlined 
in Earth Garden is only useful if you can 
reach a cast-iron agreement with the ter- 
mites that they will not ignore the traps and 


invade through any internal cracks or fis- . 


sures in the slab, within the perimeter, from 
underground. There are patented monitor- 
ing systems available with guarantees, but 
these are very expensive. 

Termites do not need any more moisture 
or earth as they have an inexhaustible sup- 
ply where they live. (In Queensland there 
are also three species of drywood termites.) 


EARTH PEOPLE WRITE 
With these supplies they construct their 
galleries, reaching hundreds of feet even to 
the tops of trees and buildings, wherever 
there is a good feed. 

They create large internal nests in the 
buildings and trees and they work from 
there with a speed that amazes, the only 
exceptions are where the timber is of a 
species which they are averse to. Masonry 
and metal construction on concrete slabs is 
a method used extensively throughout Aus- 
tralia for most commercial and many pri- 
vate dwellings. Energy costs in these 
buildings need not be any worse than any 
other type of construction. Designs should 
suit local conditions. There is no guarantee 
that termites won’t attack any timber used 
unless it is treated. 

If Carole and Rob are building in a se- 
vere termite area, such as exists in Queens- 
land and northern New South Wales, they 
should consider building with a raised floor 
to enable permanent inspection access un- 
derneath and to facilitate the installation 
and maintenance of all services above 
ground. 

A recommended construction method is 
using steel framing throughout including 
steel stumps and steel floor framing, ma- 
sonry walls on three sides (at least), 
terracotta tiles on the roof, hardwood floor- 
ing (or cypress). The side facing north 
should be left open below floor level. 
There is then no requirement for either me- 
chanical or chemical termite barriers. by 
local councils. 

The initial outlays may be more costly, 
but providing annual inspections are car- 
ried out there are no further costs and no 
need for any use of any chemicals. 

Anyone considering slab floor con- 
struction should compare costs and investi- 
gate the experiences of many home-owners 
who have recently built in the western sub- 
urbs of Brisbane and elsewhere. Carole 
and Rob should also obtain current CSIRO 
and Forestry Department leaflets as well as 
any information from their local council 
and neighbours. 

J Allen, D’ Aguilar, Qld. 


I disagree that the building method de- 
scribed above is the only safe option for 
termite-proof housing. Products like 
Termi-mesh, Granite-guard, and metal 
collars around slab-penetrating service 
pipes are proving more than adequate 
when combined with visual inspection sys- 
tems, very wide ant-capping and raised 
slab edges. Also, please make sure that 
your hardwood flooring is recycled — not 
new — native timber. 

—Alan 
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Tomato recipe booklet 
Dear Earth Gardeners, 

In EG 112, Simone wrote to Jackie 
French wanting ideas to make the most of 
their mega cherry tomato harvest. I have 
grown Tommy Tom and Roma tomatoes 
for years. During this time I have created a 
range of delicious recipes for a variety of 
tomato dishes as well as sauces, salsas and 
relishes. I have put these all together in a 
booklet called Summer Fresh Tomato 
Dishes. 

It never hurts to be prepared for the next 
season just around the corner. So, if you 
want a copy just send $5 and your name 
and address to: f 
Anne Mahony, 54 Riverview Ave, 
Dangar Island, NSW, 2083. 


Finding a home in Tassie 
Hello Earth Gardeners, 

I need your vast web of knowledge to 
help in my search for an eco-village, alter- 
native community or commune in Tasma- 
nia. I’m looking for a place to board, rent 
or buy into. I really don’t know who to ask 
or where to start. So perhaps you might be 
able to point me in the right direction or to 
someone who can? Also where could I find 
the address of places that take 
WWOOFERS. Warmest regards, 

Jason Miller, PO Box 9, Ringarooma, 
Tas, 7263. 


Advice on milking 
Hello Earth Gardeners, 

I would really appreciate some advice 
on home milking. One of the cows I milk 
opens her bladder and bowels soon after 
finishing the feed I give her. She stands 
quite still after she empties out and also lets 
her milk down. It just seems like an un- 
clean environment to be milking in. Is 
there a kind way to train her to have people 
friendly manners in the milk bail stall? She 
was previously in a commercial dairy herd 
and she is a Jersey. 

Kate, Lot 51, Poulsen Road, Ridgewood, 
Qld, 4563. 


Life on the road 
Dear Earth Garden, 

We have spent the last three years trav- 
elling throughout Australia with our now 
five-year-old son. I would much appreci- 
ate any information readers could give me 
about home schooling. We think it is the 
only way to go. 

We are also hoping to WWOOF 
through Europe. Any stories or informa- 
tion on this would also be appreciated. 
Anyone who has any questions about 


campervans, solar power when travelling, 
travelling with children, and experiences 
like that are more than welcome to write. 
Thanks. 

Allanna Mayfield, c/- 10 Adelaide 
Street, Devonport, Tas, 7310. E-mail: 
<thegitanos@hotmail.com>. 


Family wants to house sit 
Dear Earth Gardeners, 

My two children and I are planning to 
travel, WWOOF and do home schooling 
during 2001. We have already arranged to 
rent out our house on six acres for the year 
but we would like, as a starting point, to 
house/farm sit for some or all of the 
Christmas holidays, preferably in south 
Queensland or New South Wales. Holi- 
day rents are out of our budget and na- 
tional parks are too crowded for our liking 
at that time of year. 

So if you are wanting to go on holidays, 
but don’t know what to do with your ani- 
mals, vegie garden, greenhouse, orchard, 
we would be happy to care for them for 
you. We don’t require mod-cons, we can 
live very basically and as a form of refer- 
ence we can supply photos of our own 
place. So if interested please phone or 
write soon. Thanks for a great magazine. 
Lisa Latham, c/- PO Pomona, Qld, 
4568. Phone (07) 5485 2119. 


Homes for dogs 
Dear Earth Garden, 

My name is Louisa Vale. I am a veteri- 
nary nurse (and keen alternative pet health 
student!) and a member of the Animal Lib- 
eration ‘Give a Dog a Home Scheme’. 

We are always looking for ethical new 
homes for working dogs which are living 
in inappropriate conditions or who are on 
‘death row’ and need more space, so I 
hope there may be some EG readers able 
to help. Thanks for such a great magazine, 
I’ve become a convert in recent years. 

‘Give a Dog a Home’ Animal Libera- 
tion dog rehousing scheme started in 
1998. The scheme has successfully re- 
housed over 50 dogs from life threatening 
or extreme circumstances into loving new 
homes. We aim to provide dogs with new 
beginnings, and assist people in finding 
the right dog as well. 

Animal Liberation is a volunteer or- 
ganisation, and has worked hard to raise 
money and ‘foster families’ for dogs 
within this scheme but we are always 
looking for people who have room and 
love for a dog, whether as a short term 
foster home or as a permanent new family. 

In particular, we are focusing on larger 
dogs and working breeds, which are often 
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the first dogs abandoned by people as they 
‘outgrow’ backyards and lifestyles. Over 
2000 kelpies a year pass through the 
RSPCA alone and are rarely rehoused. 

We are seeking Earth Garden readers 
who may have.space or a lifestyle suitable 
for outdoorsy dogs who also want to es- 
cape the urban lifestyle as much as you! 

We’ll offer support with: short-term 
foster homes, long-term and new homes, 
trial periods arranged and veterinary/ 
health costs assisted. Many fun loving 
dogs are dumped in Melbourne pounds or 
subjected to extreme cruelty in very small 
backyards when their owners get bored. 
Do you have room for a dog? 
Please call either: 
Reah on phone (03) 9419 1479 or Louise 
Vale on phone (03) 5756 2804 or e-mail 
<loumot@hotmail.com>. 


Wanting to head north 
Dear Earth Garden, 

Can anyone help me? I am contemplat- 
ing the big move from Victoria to up 
north. Having only travelled as the tourist 
type or on a bike I’m looking for informa- 
tion on Queensland and New South 
Wales, any information at all. Rent, work, 
weather, or anything at all. I am a stay at 
home dad for my daughter and son, who is 
a handful to say the least. Even if you just 
want to write in general please do. 

Matt, PO Box 14, Charlton, Vic, 3525. 


New life for old land 
Dear Earth Gardeners, 

I wanted to tell you about our fabulous 
news! We, Pichi Richi Park, have been 
awarded a grant towards revegetating our 
park, which is in Pichi Richi Pass between 
Quorn and Port Augusta in the Southern 
Flinders Ranges. 

The grant of $900 was awarded by 
Willing Workers on Organic Farms, of 
which the park is a host member. We have 
been WWOOF hosts for two years. Our 
WwoOOFers come from within Australia 
and overseas and are expected to help and 
do whatever there is to do. In the park’s 
case, grub out boxthorn, cook, paint, 
clean, garden, pick rocks, cut out mistletoe 
and make seed balls. Our list is endless, 
but adaptable. 

The grant of $900 is to help revegetate 
the park using clay seed balls. The balls 
are designed to hide the seed in the clay 
and so stop ants and other insects and birds 
from ‘stealing’ the seed, keep the seed safe 
until conditions are right for it to germi- 
nate, and let bush walkers help revegetate 
by casting the clay balls as they walk. 

The idea came from Kate Parkin from a 


permaculture course she attended in Ad- 
elaide. Kate called in one day to see how 
we were faring as members of the SA 
Permaculture Society. She left us infor- 
mation from the Kenton Park Tree Farm 
— with perhaps unexpected results. The 
right idea at the right time. 

Our WWOOFers prepare the seed 
balls, mix a bit of fertiliser and minerals 
with the clay and add one or two seeds to 
set into a hard ball. We are not too scien- 
tific and it is heaps of fun. (Laughter is an 
essential WWOOFing trait). WWOOFers 
will also build a little propagation house to 
raise seed and cuttings for planting out by 
other WWOOFers. It will be irrigated 
from our precious park rain water sup- 
plies. 

Unfortunately our park has salty bore 
water and minimal soil — mainly clay and 


‘rock. Rather than dig rocks and irrigate 


with salt water we prefer to broadcast seed 
and let Nature take its course. If they’re 
scattered widely enough there is sufficient 
growth to outgrow the rabbits, kangaroos, 
sheep and goats. 

We have now establithed small gar- 
dens in cut down ‘holey’ galvanised rain 
water tanks with ‘real soil’ (a mix of 70 
per cent grape ‘leavings’ and 20 per cent 
loam mix, with some better looking dirt 
from new drain diggings). We have also 
planted saltbush gardens and have seen 
lots of enormous earthworms near the 
ground surface. Last year they either did 
not hatch or they were down deeper than 
we could dig. 

We have had rain nearly every fort- 
night since February and so have been 
green since then as the pass has a good 
coverage of native grasses. Thank you. 


Robin and Gordon Faulkner, Quorn, 
SA. If you want to learn more about 
what we are up to, contact Robin 
Faulkner on (08) 8648 6075. 


Quality axes made in Queensland, COD to any P.O. 

in Australia. For brochure & colour photo, write to 

D. & M. Shaw, 18 The Locale, Nerang, Qld. 4211 
or Ph: 07 5578 2920 or 0409 994209 


AUSAXE > 
Queenslander 3.6 kg 
Broade Axe $260.00 ea 
plus postage 


< AUSAXE Canadian 
Double Bitted Axe 
polished 1750 gram 
head, 900mm handle 
$170.00 ea plus postage 


<, 
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BOOKS AND MUSIC 


Edited by Judith Gray 


Asian Herbs And 
Vegetables 
Penny Woodward 
$26.95 inc GST 
Available from good 
bookshops throughout 
Australia, or from The 
Good Life Book Club; 
phone (03) 5424 1814. 


In the Asian markets of Australia’s 
cities you often notice that the 
food shops are open long hours, 
seven days a week. That’s mainly 
because in countries like Vietnam, 
people insist on using only 
extremely fresh vegetables, herbs 
and produce. 

Of course, the rest of 
Australia gets to benefit from this 
cultural tradition, and if you're old 
enough to think back to the 1970s 
there was a very limited range of 
Asian herbs and vegetables 
available back then. Memories 


come to mind of low grade Chinese 


STRAWBALE 
HOMEBUILDING 
$19.95 inc GST 
The first Australian book, pre- 
senting experiences of dozens of 
; owner builders, architects, and 
professional builders who have 
created interesting strawbale 
homes. Published by Earth Gar- 
den, 160 pages; available from 
selected newsagents, bookshops 
(distributed by Gemcraft), or 
from The Good Life Book Club; 
phone (03) 5424 1814. 


ASIAN. HERBS: 


PENNY WOODWARD 


takeaways with silver beet stalks 
soaking in gravy, all in endless 
piles of throwaway plastic pots. 
So modern Australian cuisine 
would be very boring without Asian 
herbs and vegetables, and for many 
years we've been looking forward 
to a book like this one. 
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Penny is a best-selling 
author who describes in (colourful) 
graphic detail how to identify, grow 
and use around a hundred 
different plants. The book covers 
temperate, tropical, and sub- 
tropical climates, and also includes 
a detailed list of further references 
and suppliers. 

Did you know that Chinese 
broccoli is grown commercially in 
every mainland State and the 
Northern Territory? It’s a brassica 
closely related to European 
broccoli, but makes a tasty change 
in the wok. 

It’s a perfect winter crop for 
tropical areas, but will tolerate a 
few degrees of frost so can grow in 
many southern locations. Seeds 
will be available from many of the 
11 mail order companies listed in 
the back of the book. 

Some of these food plants 
are not found in any other English 
language gardening book. 

We've always been big fans 
of Penny’s books, and she brings 


IT'S EASY AND 
ECONOMICAL 
TO BEA 
GREEN WOMAN! 


Keeper, a soft rubber menstrual cup that 
least ten years, (and is a big money saver). 


Keeper is easy to use, inexpensive and kind to our environment. 
y pe 
Three months money back guarantee 
Please ask for our free brochure 


The keeper, women only. 
PO Box 610 Harbord NSW 2096 
PO Box 47820 Ponsonby Auckland New Zealand 
Keepercup@hotmail.com www.morning.com.au/go/keeper 


her usual informative and readable 
style to this valuable 146 page 
colour guide. 


SNACK:PLACE (CD) 
$44 inc GST 
Published by the Royal 
Australian Institute of 
Architects 
The recently published 
SNACK:PLACE is as intriguing as 
its name, which is a mouthful, 
meaning — ‘Self Navigation and 
Creative Knowledge: Passive and 
Low-energy Architecture, Climate 
and Education’. This is a 
computerised package of climatic 
information, an interactive climatic 
design tool on CD. Users can 
navigate a different path according 
to their own queries on climatic 

design. 

SNACK:PLACE teaches 
users how to assess their climatic 
zone, establish the comfort levels 
for that zone, and design 
harmoniously with that climate. 
The greatest opportunity for input 
from SNACK:PLACE is during the 
early stages of designing a house 
or other building, when the built 
form is yet to be determined. It will 
encourage ideas on how best to 
develop a building that fulfills 
many climatic requirements 
simultaneously. 

The CD is useable only ona 
Windows computer platform, the 
material is hyperlinked 
throughout, and supported with 
animated graphic diagrams. Four 
levels of information take the user 
from the broad principles of 
climatic design, to detailed analysis 
of topics like sunlight and thermal 
control. 

SNACK:PLACE is an 
excellent background source of 
information for producing the most 
appropriate design for particular 
climatic situations. It is available 
from the Royal Australian Institute 
of Architects: Practice Services for 
$44 (including $4 GST). For an 
order form, phone (03) 9650 2477 
or email <practice@raia.com.au>. 


EARTH GARDEN REVIEWS 


Non-Conventional 
Homes Eco-Tour 
Building For Our Future 
(video) 


Bob Sneddon is a film editor 
and producer who lives at Taree 
north of Sydney. He has 
produced a fascinating video 
featuring 12 of the most 
interesting non-conventional 
homes in the Manning Valley. 
On the video owner builders 
discuss how they have used 
creative methods to build 
mudbrick, rammed earth, 
poured earth, wattle and daub, 
and passive-solar designed 
homes. 

The video’s scope also 
includes a ‘visit’ to a 
permaculture garden, showing 
the latest in water recycling and 
waste water treatment, 
including wet and dry 
composting systems and flow 
forms. 

The video goes for 
approximately 30 minutes and 
proceeds from its sale go to the 
Manning River Centre for Rudolf 
Steiner Education, which has 
successfully run its annual non- 


conventional homes tour for - 


many years now. 

The tour has become a 
model for schools in other parts 
of Australia to raise funds, and 
to encourage people to broaden 
their horizons when it comes to 
their home-building and design 
options. This year many 
hundreds of people bought the 
map guide in Taree which shows 
you how to get to the range of 
owner-built homes throughout 
the district. 

The video complements 
the tour perfectly, and for people 
who won't be able to get to one of 
the annual tours, the video 
makes you feel like you’re 
actually there. It is 
professionally produced, good 
value for money, and shows just 
how inspiring, creative, and 


Nox Gonvelitional, | 


HOMES ECO-TOUR 


resourceful mudbrick owner 
builders can be when they decide 
to step outside the normal 
constraints of what attractive 
shelter should be. Let’s hope this 
is the start of many more such 
owner-building videos from Bob. 
$25.00 plus $3.00 postage from 
the Manning Riveg Centre for 
Rudolf Steiner Education, 316 
Wingham Road, Taree, NSW, 2430. 


| WANT TO INVEST WITH CONFIDENCE 
AUSTRALIAN 


ethical 
TRUSTS 


Mining vs Investors 
recycling. can choose 
Exploitation, vs Through the AE Trusts you 
Sl ‘Can, invest your savings 
[Sdperannuation in 


Agribusiness vs 
reafforestation. 


Investments in the Australian Ethical Trusts can only be made 
through the current prospectus registered with the Australian 
Securities and Investments Commission and available from: 


AUSTRALIAN ETHICAL INVESTMENT LTD 
Canberra Business Centre Bradfield St, Downer ACT 2602. 
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UNCLASSIFIEDS 


Unclassifieds are 66 cents (including GST) per word prepaid. 
The deadline for the December issue is 1 November 2000. 


A STEINER HOMESCHOOL A teaching manual on 
Creativity and Curriculum. Send $12 to: Golden 
Beetle Books, Box 33, Brunswick Heads, NSW, 
2483, or write, email, ring or fax for titles list. Phone 
+ 61 (02) 6680 3889 Fax +61 (02) 6680 4314, web: 
<www.users.bigpond.com/goldenbeetlebooks/> or 
e-mail: <goldenbeetlebooks@bigpond.com>. 


BAMBOO WORLD (author of Bamboo Rediscovered and 
Bamboo World). Beautiful, non-invasive clumping bamboo 
nursery and display area with over 200 species, edible, struc- 
tural, decorative, all sizes, tropical or cold climate. Edible 
shoot/timber plantations quantities available at reduced 
prices. Freight to your door. For 32 page illustrated cata- 
logue on selection, species description, usage lists, harvesting 
and treatment details, send 7 by 45 cent stamps to BAMBOO 
WORLD, Murwillumbah Rd, Wadeville, NSW, 2474. In- 
spection by appointment. Phone (02) 6689 7214. Website 
<http://www.bambooworld.com.au>. 


BEE RELIEVED, a natural alternative for the treatment 
of degenerative joint disorders that really works! (Testi- 
monials available). New Zealand’s only bio-gro certified 
beekeepers offer you Bee-Relieved, which contains 
Glucosamine, (a natural compound produced by the body 
for the maintenance of joint cartilage and connective tis- 
sue), and Bee Venom, (which contains Melittin, a powerful 
anti-inflammatory agent). Bee-Relieved is now available 
from OutMarket. Bee-Relieved 100 by 500 mg capsules 
$34.95*. Contact: Bee-Relieved at OutMarket, Suite 221, 
353 King St., Newtown, NSW, 2042, Fax (02) 9550 5553, 
or e-mail: <beerelieved@mail.com>. *Cheque or money 
orders only, includes GST, postage and handling. 


BOOKS, Old and New. Send for general list. R. Suters, 
PO Box 127, Figtree, NSW, 2525. 


BOOKS, PRELOVED and NEW. Almost every subject 
available. Also magazines, comics and fiction titles. Free 
monthly catalogues or visit our website: 
<www.bookmania.com.au>. Phone (02) 4977 1296, fax 
(02) 4977 1796. Box 496M, Morisset, NSW, 2264. ` 
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BUCKWHEAT PILLOWS for meditation, yoga and 
sleeping. Australian grown buckwheat husks, no herbi- 
cides or pesticides. 100 per cent Australian cotton cover. 
$45 includes postage. Just Natural Ventures, phone (03) 
9481 1872 or e-mail <justnatural@bigfoot.com>. Husks 
available in bulk. 


DIESEL SAVER. Spend one-third less for diesel using 
recycled materials. Easy, safe. $15. R Turner, PO Box 
211, Tabulam, NSW, 2469. Web: <www.australis.net.au/ 
~kida/wvo>. 


DIY web sites with unlimited number of free email ac- 
counts <www.skynary.com/sandford>. 


EAR CANDLES, the gentle ear wash out alternative. 
Helping with glue ear, ear infections, swimmer’s ear, some 
tinnitus and wax build up. $10 pair, includes postage and 
handle. Trade and bulk price enquiries welcome. Orders 
taken by Ageless Alternatives, PO Box 159, Boonah, Qld, 
4310, or phone or fax (07) 5463 2475. 


EARTH GARDEN ISSUES 1, 2, 3, 5, 7, 8, 10, 11, 13. 
Mother Earth News issues 1 to 60. Offers for lot or singly, 
postage extra. Richard at e-mail <rwhitaker@acslink.net.au> 
or 15 Altna-Craig Avenue, Hobart, Tas, 7000. 


EARTHLINK is Australia’s environmental products and 
services directory. For your copy call 0500 532 784 or surf 
<www.earthlink.com.au>. 


EARTHWORMS. Books and videos on all aspects of 
worm farming: for profit, gardening, bait, waste manage- 
ment. Free list from WormWide Books, 6 Gallagher Cres- 
cent, Wamboin, NSW, 2620. Phone (02) 6238 3505, fax 
(02) 6238 3504. 


ECO PROPERTIES For Sale and Wanted. Website: 
<www.eco.com.au> PO Box 33, Oyster Bay, NSW, 2225, 
e-mail: <pk@eco.com.au>. Phone or fax (02) 9528 8614. 


GOURDS, SEEDS, BOOKS AVAILABLE NOW! In 
our new catalogue. Send four stamps to: The Gourd Father, 


PO Box 298 EG, East Maitland, NSW, 2323. Special Offer! 
Book on growing and drying gourds plus two packets seeds 
mixed, one small and one large plus free catalogue $27.90 
includes postage and handling and GST. 


HOME EDUCATION, for information send SSAE to: 
Alternative Education Resource Group, PO Box 71, 
Chirnside Park, Vic, 3116. 


HOME STONE FLOUR MILLS. Mill your own 
stoneground wholemeal flour for cakes and bread at home 
with a Retsel Little Ark Stone Flour Mill. Endorsed by the 
Housewives’ Association. Write for catalogue to: Retsel 
Distributors, PO Box 712, Dandenong, Victoria, 3175, en- 
closing three postage stamps, or phone (03) 9795 2725. 
Distributor enquiries welcome. 


HOME PLANS. The Earth Builders Plan Catalogue (180 
pages), includes: 92 plans for handcrafted buildings (83 
homes and nine workshops, cabins and carport) of 
mudbrick, rammed earth, stone, poleframe, timber, poured 
earth, strawbale, construction details; usable sample work- 
ing of a home (12 by A3 sheets). Mail $68 (postage and 
handling included) to John Barton, Building Design, 31 
Sharp Street, Newtown, Vic, 3220. Phone and enquiries to 
(03) 5222 5774 for fixed quote to draw and document your 
home plan. Cheques, Mastercard, Bankcard, Visa accepted. 


JACARRI ECO-COTTAGE. Experience East 
Gippsland's ancient forests from a two bedroom, environ- 
mentally-friendly cottage on an organic Earth Gardener's 
farm. Solar power, wood stove, water wheel, organic pro- 
duce and composting loo all help to make Jacarri a working 
model of a low-impact environmentally sustainable living 
space. You'll feel so damn green you'll sprout leaves. 
Situated between Errinundra and Snowy River national 
parks, on the Brodribb River. Call Jill Redwood for more 
details (03) 5154 0145 or write to Private Bag 3, Orbost, 
Vic, 3888. 


LEARN TO LIVE IN HARMONY WITH MOTHER 
EARTH. Discussion matter — making change, anyone can 
do it, buying a bush block, house plans, permaculture, mud 
bricks — make or buy, use and detailing of secondhand 
materials, starting organic orchard and vegetable garden, 
woodworking skills, barter and much more. Day or week- 
end at Daylesford. Wendy Bone phone (03) 5348 5505. 


NATIVE STINGLESS BEES FOR PROFIT OR 
PLEASURE — how to get started. Pollination/honey po- 
tential in Queensland and northern NSW. Detailed infor- 
mation booklets, packed with photographs, diagrams. For 
free catalogue, send name, address and 45 cent stamp to: 
ANBRC, Box 74-G3, North Richmond, NSW, 2754. 


UNCLASSIFIEDS 


NATURAL MALLEE FLOURS. Wheat 12.4 per cent 
protein: wholemeal flour $1.20 kilo, wheat grain 0.70 cents 
kilo. ‘Wattle-It-Be’ Acacia coffee, flour and seed from $35 
kilo. All enquiries welcome. Kimbo’s Organics, 
Murrayville (north-west Vic). Phone (03) 5095 2199 or 
(03) 5095 2277, fax (03) 5095 2128. 


NATUROPATHY FOR ANIMALS. Herbal, homeo- 
pathic remedies, nutritional supplements, non-toxic sham- 
poos and much more. Mail order: Australia Wide. Phone, 
fax: (07) 5485 3468 or write to PO Box 144, Tewantin, 
Qld, 4565 or e-mail <greenpet@fan.net.au> for FREE 
catalogue. Web site: <www.ezeonline.com.au/greenpet>. 


NEW ENVIRONMENTAL PRODUCTS and Services 
Internet Directory: <www.ecochoice.au.com>. 


ORGANIC ANIMAL FEED, GRAIN AND FERTI- 
LISER. We freight anywhere. Also seeking distributors. 
Kurrajong Organic. Phone Morgan Kurrajong in Canberra 
on (02) 6230 4846. E-mail: <kurra@dynamite.com.au>. 


ORGANICALLY GROWN TRADITIONAL 
HERBAL REMEDIES for everyday congitions, arthritis, 
psoriasis, etc. For catalogue please send stamped self- 
addressed envelope to Tintagel Herbs, PO Box 27, Central 
Tilba, NSW, 2546. 


PERMACULTURE DESIGN COURSES with Rick and 
Naomi Coleman (PEDS). see ad this issue page 59. Sept 
15 to 30. Phone (03) 5664 3301. 


RAINWATER TANKS, STOCK TROUGHS, FEED- 
ERS, ETC. Wide range of sizes. Made from UV stabi- 
lised food grade poly. We can match or beat most quotes. 
Phone (02) 6230 4846. 


RAISE YOUR OWN HOUSE COW. Calf feeding made 
easy with a ‘Calfateria’. No more training to drink from a 
bucket. Happier calves make friendlier cows. Models for 
one calf $33, five calves $110. Phone (02) 6230 4846. 


RECYCLE your inkjet cartridges with a DIY refill kit 


< from Ink Again from as little as $2 a fill. Phone, fax (03) 


5224 1970 or visit website: <www.inkagain.com.au>. 


SAVE 35 PER CENT ON INTRODUCTION TO 
PERMACULTURE by Bill Mollison. Increased produc- 
tion costs boosts year 2000 retail prices to $39.55 (includes 
GST). Publisher says: “All books with scuffed covers in 
the warehouse must be sacrificed”. $25 (includes GST). 
Publisher pays postage within OZ. Discounts available on 
bulk purchases while supplies last. Call Tagari Publica- 
tions phone (03) 6445 0945, fax (03) 6445 0944 or e-mail: 
<tagaribooks@hotmail.com>. 
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SHORT COURSES. Organic Vegetables and Free Range Poul- 
try, Compost Toilet and Reedbed Systems. ‘ Two day workshop; 
Building with Strawbales, ten day Permaculture Design Certifi- 
cate. Graham and Annemarie Brookman and guests at The Food 
Forest, PO Box 859, Gawler, SA, 5118. Phone, fax (08) 8522 
6450. E-mail: <brookman@camtech.net.au>. Website: 
<www.adelaide.net.au/ebrookman>. . 


TIPIS by Don O’Connor. Tipis made to order by experienced 
and caring builder. Also available Tipi Camping: retreats and 
holidays — Daylesford. Phone (03) 5348 7506 or write to PO 
Box 395, Daylesford, Vic, 3460. 


SOURDOUGH LOVER, seeking domestic flour-mill, prefer- 
ably non-electric, for long-term relationship. Bryan, Lot 3 Noble 
Road, Blue Knob, NSW, 2480. 


SPIRITUAL UNITY OF THE TRIBES. Fourth Australian 
Gathering, Menindee, NSW. 21 to 24 September. Phone (03) 
5348 7506, Don O’Connor. 


STONE GROUND FLOUR at home, with a Schnitzer German 
quality hand or electric stone mill. Ten models from $198. Send 
$8.50 with name and address for a short descriptive video, or 
SSAE for brochure to Schnitzer Mills (Australia), PO Box 1786, 
Bowral, NSW, 2576. 


STRAWBALE BUILDING WORKSHOPS. Comprehensive 
three day strawbale and earthen plaster building workshops, Sep- 
tember, October, November. Daylesford. Learn how you too can 
build easily, environmentally, and affordably. Don O’Connor 
and Sue Ewart as seen in EG 101 and 105. Visit our website: 
<http://users.netconnect.com.au/~sueandon>. Phone (03) 5348 
7506 or write PO Box 395, Daylesford, Vic, 3460. 


SUN, EARTH, MOON GATHERING. Thora Valley 10 to 12 
November, 2000. An opportunity to join together and share our 
dreams of a sustainable future. A celebration of the Earth. No 
cats or dogs. No alcohol. Pre-sold tickets only $60. Children 
under 16 free. Information and bookings: Phone (02) 6655 8748 
or (02) 6655 8747. 3 to 8pm weekdays. E-mail: 
<dwoasis@midcoast.com.au>. 


TAGASASTE. Lucerne tree seeds. Packets over 20 grams. $6 
includes postage. Karoola Seeds, PO Box 11, Stuart Town, NSW, 
2820. Phone (02) 6846 8313. 


THE ORGANIC SUPER MALL. The organic website you 
naturally think of. What will you find there? 
<www.organicsupermall.com> Phone 1800 730 032. 


SOLAR SYSTEM: 16 by 75w panels, auto trackers, 12 by 6v 
batteries, battery charger, sinewave inverter, 24v p/pump, 24v 
fridge, freezer, regulator $16,500 ono. Phone (07) 4161 7358. 


TOBACCO SEEDS, organically grown. Seeds and instructions 
$5, E Madge, PO Box 114, Pomona, Qld, 4568. 


TOBACCO SEEDS, organically grown (Virginian), cultivation 
and curing notes included for $5. Also available, Australian 
Tobacco. How to grow, cure, treat and cut your own. A well 
researched book by John van der Linden for $15 (postage in- 
cluded) from Lyn O’Brien, C/- PO, Barmah, Vic, 3639. 


STRATH STEAM ENGINE SYSTEM FOR SALE. Will gen- 
erate electricity and central heating for up to two family homes. 
Unused for two years and not running, but in perfect condition, 
with few hours use. Includes 5 hp engine, boiler, new pump, 
alternator, whistle, fire bricks, all brackets, pipes and tanks etc. 
New owner to remove. $6,500 firm. (03) 5424 1819. 
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AND LINES 
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SS 


LAND LINES are for people buying, selling, seeking or sharing houses and land. It is your 
responsibility to check all deals. We charge a rate of 66 cents (including GST) per word (prepaid) for a 
listing of any desired length. All LAND LINES should include your name and address (phone number 
is optional). Please also name your nearest large town (eg, "50 km north east of Lismore"). 
LAND LINES for the December issue should arrive at RMB 427 Trentham, 3458, by 1 November. 
We simply cannot take LAND LINES over the phone — please don't try. 
LAND LINES PHOTO ADS NOW AVAILABLE — ONLY $15 EACH, PLUS COST OF WORD AD (PRE-PAID). 
SEND A COLOUR OR BLACK AND WHITE PRINT WITH YOUR LAND LINE. 


NEW SOUTH WALES 


1. BEAUTIFUL THREE BEDROOM HOUSE on two acres in 
northern NSW. Cathedral ceilings, exposed beams, polished 
floors, lots of built-ins, huge verandahs, stained glass entrance, 
solar/hydro power, combustion stove/three-way hot water, sepa- 
rate two bedroom cabin, shed and carport, two creeks, 5000 gall 
holding tank, established organic gardens, fenced vegie garden, 
rainforest regrowth, plenty of wildlife, strata title, no dogs/cats 


allowed. Pre-school, primary, Steiner school, shop within ten km, 


school bus service into community, community established for 17 
years, 35 km from Lismore, 65 km from coast. $98,000 negoti- 
able. Phone (02) 6621 3889. 


2. BELLINGEN/THORA. One-quarter share on a magnificent 
50 acre council-approved multiple occupancy. Congenial com- 
munity. River frontage to pristine Bellingen river with fabulous 
swimming hole. Overlooks world heritage park. Property has 
rich alluvial flats and is BFA certified A grade. Share includes a 
comfortable, well insulated three bedroom concrete home with 
verandahs on three sides and open fire place. Huge shed with 
concrete floor, power, toilet and shower. Established orchards, 
fenced-in vegie garden as well as-one-quarter share of 50 hp 
tractor, slasher and various implements. 1 km from State school, 
5 km from Steiner school and 28 km from Bellingen. $150,000. 
Phone (02) 6655 4020. 


3. COWRA. 20 acres, northerly aspect, phone to block, shared 
transformer, 28 kms to town, part cleared, part regrowth. El- 
evated home site with views, top spot for dam, part fenced. 
$40,000 ono. Phone owner (02) 6458 5385. 


4. FAR NORTH COAST, Uki, 20 km from Murwillumbah, 1/ 
11 share of 186 acres (mostly forest). Colorbond shed six by six 
metres plus verandah (insulated and lined). 5000 gal concrete 
tank, 1000 gal header tank, two dams, solar power, gas stove, hot 
water and fridge; north-east aspect. $70,000. Phone (02) 6679 
5434 (Kim). 


5. FRUIT TREE NURSERY, NORTHERN NSW. Two 
blocks of land, 227 acres, six dams stocked with native fish. 
Three bedroom timber/stone home with blackwood/huon pine 


a 
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kitchen and bathroom. Surrounded by beautiful garden and or- 
chard of 200 mixed fruit trees. Powered by $15,000 solar system. 
Two machinery sheds. New 20hp Toro garden tractor. Self- 
contained cabin. Uncompleted stone house to lock-up stage. 
Nursery area three acres fully irrigated, capacity 80,000 five litre 
containers. Stock on hand 10,000; citrus, stone fruit, olives, 
apples. 50,000 grass trees in ground. Successful family business 
for 22 years. Fully computerised accounting system using 
QuickBooks. $290,000. Tabulam. (02) 6661 3588. 


6. MID NORTH COAST, NEAR WAUCHOPE. 180 hectares 
(415 acres), timbered hill country, pockets of rainforest, water- 
falls, three room cabin, fuel stove, hot and cold water, shed, three 
dams and a spring. $70,000. Phone (02) 6587 5201. 


7. ONCE IN A LIFETIME OPPORTUNITY. Natural open 
forest fronting onto permanent flowing Severn River. No-one 
will ever find you here, when you build your own hideaway 
overlooking the rocky rapids and large fishing water holes of the 
Severn. Located inland from Coffs Harbour/Grafton at Dundee, 
24 km from Glen Innes, NSW. 100 acres $85,000. Owner 
committed elsewhere so can just take over the payments ($250 per 
week) and the property is yours. Howard (02) 6646 3733 or 
Wayne 0413 686 457. 


8 SHARE FOR SALE. Presently listed at $104,000, this 1/15 
share of 65 hectares has commercial-size fenced vegie garden and 
small house with potential. It is situated in the Thora Valley, near 
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Bellingen. This area offers Steiner and state schools and also a 
pre-school. The young population is growing and enjoying a rich, 
alternative lifestyle. Phone (02) 6655 8731, see also 
<www.midcoast.com.au/nmelcom>. 


9. CRYSTAL VALE, NEAR TYALGUM. 
Murwillumbah. Eight green acres near Border Ranges National 
Park, partly forested, landscaped garden, fruit trees, partly fenced, 


30 mins to 


irrigated acre for organic agriculture. Magnificent views of 
mountains and Mount Warning. Red cedar home, two bedrooms, 
loft, polished timber floors, wide verandahs, carport. Fully self- 
sufficient: solar system, 240v wiring, generator back-up, two 
5000 gal water tanks, one rainwater, one from permanent creek. 
Established, well run company title. $120,000 negotiable. Call 
owner (08) 8331 8805. (See photo). 


10. TARAGO. 100 acres of natural timber and bush land with 
abundant native wildlife. Large cleared private homesite with 
northerly aspect and views. Dam with large catchment. Adjacent 
to power and phone. All weather access. Building permission. 
Tarago has primary school, store, service station, hotel, police 
station and railway station. 40 km from Goulburn and 70 km 
from Canberra. $75,000. Phone (02) 6291 9650. 


76 


EARTH GARDEN — September — November 2000 


LAND LINES 


11. WOLLOMBI. Hunter Valley, 90 minutes to Sydney. Three 
bedroom house on four acres with artist’s retreat and storage shed. 
Established permaculture garden on main road, two minute stroll 
to historic Wollombi. Modern home, mainly built with timber 


interior. $245,000. Hugo Brandli, Lot 1, Old North Road, 
Wollombi, NSW, 2325. Phone (02) 4998 3314. (See photo). 


12. UPPER HUNTER VALLEY. 40 acres freehold on perma- 
nent river and national park. Three to four bedroom home, solar 
powered. Combustion stove heats hot water. Bore with solar 
powered pump. Gardens, orchard, wildlife, peaceful living. 
$105,000. Phone (02) 6548 2837. 


QUEENSLAND 


1. 40 ACRES, LOWMEAD with humpy shed, 25 minutes from 
beach of 1770 and Agnes Water, 55 minutes from Bundaberg. 
Very private, lots of wildlife, close to school and shop, house site 
cleared with beautiful mountain views, rock pool, dam, good 
timber, 2000 gal tank. Rates valuation $33,500. Sell $25,000 
ono. Deceased estate. Phone (07) 4159 6819 or (07) 4156 9259. 


2. ATHERTON TABLELANDS, five minutes from Millaa 
Millaa. 60 acres, one-third rainforest, two permanent creeks, 
large two bedroom house, also separate sleep out, sheds, machin- 
ery. Power, phone, spring creek water. Adjacent to popular 
Ellinjaa Falls on tourist drive. Very secluded. Would suit 
farmstay or B&B. $195,000. Phone Clinton on (07) 4097 2204. 


3. A WORLD OF YOUR OWN. 40 lightly treed acres, borders 
state forest. Native bush, abundant wildlife, towering gums, 
scenic views of Great Divide, fertile soil, dam, power. Peace and 
quiet of Lockyer Valley, ten mins to schools/shops, 30 mins 
Toowoomba, one hour Brisbane. Urgent sale. Only $79,000. 
Phone (07) 5462 7182. 


4. BRISBANE CITY, just one hour from our five acre horse 
paddock/housesite with panoramic valley views at Gatton. 
Power, phone, sealed road. $32,000. Owner gone interstate, so 
make the payments ($100 per week) and the freehold property 
will revert to you. Paul (07) 5497 6081. 


5. HADEN, half acre, 23 kms Crows Nest, school, post office, 
store. Town water, power available. $7000. Phone (07) 3408 
2371. 


6. HOUSE AND LAND FOR SALE, $38,000. A one-tenth 
share in 156 acres in Daintree, near Mossman, far north Queens- 
land. Fruit trees, half-built house, river access, borders World 
Heritage rainforest. Phone (07) 4053 4828 or 0412 152 611. 


LAND LINES 


7. HOME IN BUSH PARADISE on 11 acres, 14 kms from 
Kingaroy. Charming two storey weatherboard, four bedroom 
home; sewing room, office, two tiled bathrooms, extensive built- 
in closets/storage; wall-to-wall carpeting, air conditioner. 9.1 me- 
tre by 3.3 metre garage/workshop, shade house. Separate 
‘roundhouse’ with tiled bathroom; can be easily modified to self- 
sufficiency unit. Large shade trees, mature mango, avocado, 
persimmon trees. 15,000 gal tanks. Two small tool sheds. Grey 
water reticulation system. A wildlife sanctuary with a variety of 
birds to feed and befriend. $115,000. Phone (07) 4162 1002. 


8. INNER BRISBANE, co-housing community being estab- 
lished, have acquired 1600 square metre block. Three existing 
buildings, rainforest gardens, plan to build three to four more 
dwellings. Shares $100,000 to $150,000. Join now to be in- 
volved in design process, or express interest for future. Phone 
(07) 3846 2740. 


9. KOOKABURRA PARK ECO-VILLAGE. Stage three now 
selling: Come and join the fun. Build your dream home or we can 
build it for you. Work from home or in Bundy or Gin Gin. Enjoy 
life in the country without the isolation. One acre lots $30,000 to 
$40,000. Power, phone, sealed roads, utility water close to town, 
city, Barrier Reef, schools, primary 3 kms, high school 2 kms. 
Golf course and pony club next door. 360 acres of private park 
with abundant wildlife we share in common. Rates are, in total, 
$500 per year. Phone (07) 4157 2850, fax (07) 4153 1358, e-mail 
<Kookaburra@sunweb.net> or website: <www.sunweb.net/ 
kooka/welcome.htmI>. 
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10. NOOSA LIFESTYLE. Privacy, tranquil setting and organic 
gardens makes for stress free, lifestyle living. Spacious three 
bedroom and ensuite home with large kitchen, family and dining 
area, split level lounge and wide covered verandahs overlooking 
fabulous gardens, fishpond, spa and pool. Side access or boat, 
caravan, etc. Situated on a large 1328 square metre block backing 
state forest. Only ten minutes to Noosa Beach. Asking $225,000. 
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Phone Ross: 0418 739 643, after hours (07) 5474 4451. (See 
photo). 


11. KOORALBYN VALLEY, 175 kms south of Beaudesert. 
Three bedroom brick home: One and one-quarter acres, dam. 
Ideal for horses. Wildlife abounds. $99,500. Phone (07) 5544 
6931 or e-mail <maurice@ambience.com.au>. 


12. PICTURESQUE organic 1.163 hectares. 12 minutes from 
Gympie. Red cedar two bedroom cottage, timber interior, lots of 
glass and light. All modern conveniences, two large verandahs, 
double carport, dam, sheds, views, wildlife. Beautiful native and 
tropical gardens, young rainforest, orchard, herbs — a gardener’s 
paradise. $112,000. Phone (07) 5483 5149. 


13. TAMBORINE. Exchange large, steel-framed highset home, 
verandahs on four sides, 32 squares under roof area (unable to 
complete due to illness) on five acres of usable land, spring fed 
creek during wet season, halfway between Brisbane and Gold 
Coast. Looking for acreage — ten or above — on coastline of 
northern NSW or north of Brisbane with large shed or liveable 
older style home to the value of $130,000 or as part payment. 
Phone (07) 5543 6226, mobile 0413 270 535. 


14. TARA (60 KM WEST OF DALBY) 49 acre bush block, 
large dam, large ironbarks, 20 minutes from amenities, secluded, 
wildlife. $9500. Phone owner 0412 576 942. 
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1. THREE BEDROOM HOME ON FIVE ACRES, on 150 
acre co-operative in Goongerah, 60 kms from Orbost, Vic. Situ- 
ated in beautiful tranquil valley, surrounded by magnificent for- 
ests and bordered by mountain river and creek. The land is very 
fertile, drought free, new fencing and currently running alpacas. 
The professionally built home has cathedral ceilings, solar power, 
combustion stove, open fireplace, etc. $69,500. Phone (03) 5154 
0123, (02) 6241 5858. 


2. 50 PER CENT SHARE of time out weekend/holiday prop- 
erty, south-west Gippsland, near Korumburra. Tranquil valley. 
Three acres includes three bedroom house, garden, creek, treed 
land, vision to solar power, re-vegetate, protect wildlife, create 
meditation garden. $30,000. Phone (03) 9489 7376. 


3. BALLARAT/DAYLESFORD, Architecturally designed 20 
square mudbrick and sculptured stone home. Picturesque views 
from main bedroom, spain ensuite, two more large bedrooms, 
study, huge lounge, vaulted hand-painted ceiling, leadlights and 
timber kitchen. 15 cleared and five bush acres crosscut by a 
meandering stream nestled in state forest. Ample shedding and 
yards, self contained caboose for guests or rent. Updated solar 
and hydro system! $199,000. Phone (03) 5334 5486. 


4. HIGHLANDS, YEA. Biodynamic Farm for sale. Secluded 
157 acres, undulating country. Five kms off sealed road, 27 kms 
north of Yea, 41 kms east of Seymour. Two-thirds natural bush, 
one-third cleared, seven paddocks fenced. One bedroom cottage, 
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carport, large front verandah. Established fruit and nut trees, 
berries and vegetable garden. Two 10,000 litre water tanks, large 
shed with many extras. Two creeks, one permanent and one 
seasonal, phone and solar power. Asking price $240,000. Phone 
(03) 5796 9214. à 


5. KING VALLEY. 60 kms south of Wangaratta and nestled 
between Black Range and Mount Emu with annual rainfall of 45 
inches (1143 mm). Modern three to four bedroom, two storey, 
brick home in cottage garden, plus extensive shedding, all on ten 
or 18 acres and fronting the permanent Black Range Creek. 
Excellent, low-number government school close by. Ideal host 
farm or retreat. $190,000. Additional creek frontage up to 200 
acres available with irrigation licence adjoining property. Phone 
(03) 9889 9000 or 0412 609 242. 


6. KYMBO’S PERMACULTURE FARM (Murrayville, 
north-west Vic). 32 acres on the edge of the village. Excellent 
water, own bore, Mediterranean climate, two bedroom house, 
granny’s flat, glasshouse and two sheds. Established design 
includes woodlot, 120 tree olive spiral, 200 pistachios, 150 vine 
vineyard, 70 table grapes, 70 tree food forest, fully planted wind- 
break system, five small paddocks to suit olives, market garden, 
herbs, dried tomatoes, etc. Two acres of living haystack, one acre 
Blue Mallee and more. Excellent community college, three hours 
from Adelaide. A Rare Opportunity. Phone Kym or Kylie (03) 
5095 2199. $120,000. Any genuine offer considered. 


7. OTWAY RANGES VICTORIA. Ferguson, 35 minutes 
Colac, 15 minutes Great Ocean Road. Four bedroom brick veneer 
home, 14 acres cleared. Northerly aspect, creek east boundary, 
watered creek and tank. Greenhouse, fowl enclosure, established 
garden. SEC, phone, bottled gas, septic, school bus passes. 
$130,000 negotiable. Phone (03) 5235 9225. E-mail 
<daryldora@bigpond.com>. 


8. PYRENEES RANGES, LEXTON, CENTRAL VICTO- 
RIA. 18 acres undulating, heavily timbered land. Two dams, 
planning permit, cleared house site. Wildlife and sunflowers. 90 
minutes to Melbourne, 24 kms Avoca. Suitable as tranquil, 
secluded hideaway. $28,000. Phone (03) 5465 3709. 


9. STRATHBOGIE, 20 kms east Euroa. Six acres, beautiful 
wildlife, permanent creek at back. Old but comfortable weather- 
board house, two and a half bedrooms, country kitchen with solid 
fuel stove, living room, open fireplace. Spring water connected 
(electric pump), town water available. Electricity, phone, HWS, 
Fergie tractor. Sheds, chook pen, shade house, cellar. Rabbit 
proof vegie garden, young fruit trees. A delightful spot! Fully 
fenced, several titles — subdivision a possibility. General store, 
school within walking distance. $85,000 negotiable. Phone 
owner, Diana, (03) 9738 1830. 


10. TOLMIE, 20 MINS MANSFIELD. 14 acres, two-thirds 
cleared, balance tall gums. Two to three bedroom home, north 
facing, solar power, 5.5 kva diesel genset. School bus at gate on 
bitumen road. Very private in a lovely small community. One km 
to store and pub in beautiful, historical Kelly country. Plenty of 
water, two dams, established gardens, large organic vegie garden, 
fruit trees. Fenced, ideal for horses, stable, garage workshop. 
Magnificent views, close to national parks, snowfields, rivers and 
lakes. Ideal permanent living or weekend retreat. $125,000 
negotiable. Phone Tony or Trish (03) 5776 2260. After hours e- 
mail <boomboom@mcmedia.com.au>. 


LAND LINES 


11. TRENTHAM, CENTRAL VICTORIA. Country dream 
cottage within commuting distance of Melbourne. Quaint cottage 
circa 1890 on approximately half an acre. Western Red Cedar 
clad, two to three bedrooms. Woodheater in loungeroom. Open 
fireplace in diningroom. Wood stove in kitchen. On quiet coun- 
try lane, plus rear lane access. Chook shed, garden shed, fruit 
trees and small vegie patch. Town water. Red soil. 15 to 20 
minute drive to Kyneton, Woodend and Daylesford. 60 minutes 
drive to Melbourne CBD. Currently tenanted at $110 per week. 
$95,000. Please phone Simone Yates on (03) 5424 1603 or 0428 
507 872. 


TASMANIA 


1. CHARACTER HOME on two and a half acres. Three 
bedrooms, two lounges, large kitchen. North facing views to Bass 
Strait from all main rooms. Outbuildings, orchard, basalt soil, 
10,000 gal tank, poultry. 15 minutes to Smithton. $79,500. 
Phone (03) 6456 1205. 


2. OPPORTUNITIES AND LIFESTYLE ON 54 ACRES. 
Renovated three bedroom house, overlooking the beautiful 
Scottsdale Valley and stunning views to Bass Strait and islands. 
Large workshop with three-phase power (joinery/studio), sheds 
and hay barn. Ten minutes drive to shops and schools in 
Scottsdale, 45 minutes to Launceston and 30 minutes to white 
sandy beaches at Bridport. 30 acres grazing (organic beef/cattle), 
walnut plantation, vegie garden, berry fruits and fruit trees, 24 
acres native bush including established mixed eucalypti planta- 
tion. Crystal clear and permanent spring water and dams. 
$158,000. For more information, phone/fax Joschi (03) 6352 
7317 or Petra (07) 3846 0239. 


3. TYNE VALLEY, 50 acres. $63,000. Lifestyle potential. Hut 
by river. For more information and photos, contact Jim. Phone 
(03) 6276 2253, fax (03) 6276 2254. 


4. COMFORTABLE two to three bedroom house on 150 acre 
property in Lenah Valley (8 kms from Hobart GPO). Historically 


15 acres used for orchard and berry farming. The property adjoins 
the Mount Wellington National Park and potentially lends itself to 
a tourist related activity such as viniculture. Looking for long- 
term tenants interested in realising this potential. E-mail 
<pcmmft@hotmail.com> or phone (03) 6228 7077 (after 6 pm). 


WESTERN AUSTRALIA 


PRIME LOCATION, SHOP IN MAIN STREET, NANNUP. 
Large showroom/small room attached, opening onto fern garden, 
fish pond. Attached to recently built, private, three bedroom 
home of timber and stone. Large, heated lounge, high ceilings, 
parents retreat upstairs. 12 metre by 9 metre workshop, with 
laneway access. Situated on under one-quarter acre block, fruit 
trees, charming gardens.. Phone (08) 9756 1366. 


SOUTH AUSTRALIA 


TARLEE, 35 kms north Gawler. 100 metres by 25 metres vacant 
allotment on outskirts of small country town. Deep soil. Suitable 
vegetable growing and/or residential. Opposite organic/biody- 
namic outlet. $14,000 ono. Phone (08) 8528 5265 or e-mail 
<lawley@mail.mdt.net.au>. 


WANTED TO RENT 


SHARE ACCOMMODATION. Room for rent in three bed- 
room house in Camden, Sydney. Prefer organically minded 
person who likes animals and kids. $70 a week plus expenses. 
Phone Steve on (02) 46 555 329 or 0416 229 154 or e-mail 
<steve@seventhfire.com.au>. 


WANTED ONE/TWO PEOPLE, some basic carpentry experi- 
ence, occupy house Smith’s Beach, Phillip Island, until Christ- 
mas, for two hours light duties daily. E-mail 
<dennismuirhead@hotmail.com>. 


WANTED TO RENT/EXCHANGE. Exchange your snow for 
our mild winter weather. We are seeking accommodation for two 
adults and two children in New Zealand or Victoria (close to the 
ski fields) for approximately one month in winter 2001. Our two 
acre property with three bedroom cottage (sleeps up to eight) is 
available on an exchange basis. It is 16 kms from Perth CBD with 
city/valley views. Close to public transport, major shopping 
centres, wineries and tourist attractions. References, Police 
Records Check and insurance will be available. For further 
information please ring Karen Edmands (08) 9359 3416 or write 
to Karen Edmands, 215 Crystal Brook Road, Wattle Grove, WA, 
6107. 


LAND WANTED 


LAND WITH ANY TYPE OF DWELLING. $20,000. North- 
ern Tablelands, NSW, or Tasmania. Remote area preferred. 
Phone (02) 6732 6893. Address: PO Box 611, Glen Innes, NSW, 
2370. 


MARYBOROUGH OR GYMPIE AREA. Wanted small acre- 
age under ten kms from town in quiet area. Will buy in as whole 
or part owners. Town water supply essential. Phone Peter or 
Rhonda (07) 3266 3202. 


WANTED TO RENT/CARETAKE (buy very cheaply?). Two 
to four bedroom home with enough land for small poultry flock 
within 100 kms of Melbourne. Phone Graham (03) 5473 3265 or 
0411 707 358. 
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A selection of sustainable living books available from Earth Garden. For the full list of bool 
Good Life Book Club’ catalogue (available free). Phone The Good Life hotline on: (03) 5 
Please add postage, and allow 3 weeks for delivery. All prices include GST 


Strawbale Homebuilding (160 pages) *NEW* - $19.95 (add postage) ..........ccescsstecseetecsessesseeseesseeeeeees D eea 
The Earth Garden Book Of Alternative Energy (176 pages) - $32.95 (add postage) ............::scseseeeees Sis, 
The Earth Builder’s Handbook (80 pages) - $10.95 (add postage) NZ............::ccccsscscsssssesneeseeeeeeseeeeeseesees Doren 
The Australian Self-Sufficiency Handbook (340 pages) - $39.42 (add postage) ............::.csccesessesseesseeees Su tie 
Jackie French’s Household Herb Book by Jackie French - $10.95 (add postage) NZ ..............:csceeeees Br reneses 
Earth Garden T-shirts SIZES: SM(16), M(20), L(24), XL(28) $17.50 (add postage) ............c:cccsecseeseeeeees Peona 
Encyclopedia of Vegetables and Vegetarian Cooking - $43.95 (add postage) ...........sssssseseeseeeseeeseeeees Ghai 
Earth Garden Natural Dog Soap - 3 for $9.80 (add postage) .............:ccccsccstssssecssseeesseecseeceseeessssessneseaeesenes Bieta 
Jackie French’s Backyard Self-sufficiency - $17.95 (add postage) ............::ccsccsccsceeseeteeeeeseeseeeeeseeseeeeeeeees -E 
Earth Garden Building Book - $38.32 (add postage) ...........:ccscesccececceseessssceeceecseecseesaeeseeaeseesaesseeseesstensarenss AN 
The Hard Times Handbook $19.65 (add postage) ............csccssccsssecssseccssecsseesseeecseteessaeseseseseeesseeessneesuessaeess Divert 
EG Binders (hold 9-12 copies) - $15.40 each (add postage) ...........:ececeeseeeeeeeeeeseeeeceeeeeeeeeeaeceeeeeseeeeeaeeaes Pruis 
The Healthy House Cow - $48:00#NOW ONLY $14.95* (add postage) NZ .....scssscssscssesseessessseeseesseeseesees MD: aca 
THE LOT:$385 (Except EG 2,3,8,10,13-15,25,29,44,50,68, - Out Of Print) FREE INDEX! (add postage)... $ ........... 
Single issues: $5.94 each, or 10 for $34.95!(Except EG 2,3,8,10,13-15,25,29,44,50,68, - Out Of Print) .. $ ........... 
The Seed Savers’ Handbook - $25.00 (add postage) ...........ccecceccssseeeeeeecseeeeseeeseseeeeseeceeseeseaeseeaeeaesaeeaees Genta 
Build It With Bales - $69.95 (add postage) .........:cccceccesecceeesseseeeseseeesecseesseceeesaeessuessaeeeeeseesaeesaeesseeneesaeseneees o EAA 
Jackie French’s Chook Book - $13.95 (add postage) ...........:ssssccsceseeeseeeeseeeeeeeeaeseaeeaeeaesaesaesseeeeeeaeeeseaeenens B oieri 
The Earth Gardener’s Companion Reprinted Second Edition - $14.95 (add postage) ............::::seeee Gaian 
The Straw Bale House - $69.95 (add postage) ...........c:cceccseseesseceeceeeeeeesesseeeeeeeceeseeeeaecaeseesaesaeseeseaaeeeceseneeees E ia 
Warm House Cool House — $33.00 (add postage) ...........:cecesseecesceeeeeseeseeeeeeeeeeeaeesseeseeaeeaecaesaeeeaeeateeseeteeees Bi RANE 
The Compleat Earth Garden Index (EGs 1-100) - $3.95 (add postage) ...........:..:cccsccscssesseeseeseeseeseeeeeeneeees -AET 
The EG 25 Year Anniversary Dunny Door Poster - $3.95 (add postage) ...........sssensesseersssorennerrrerrresrrersrese Giora 
Making Money From Your Garden by Jackie French — $10.95 (add postage) NZ ......ssssssccssessesscesernes e SFAR 
Backyard Poultry - Naturally by Alanna Moore — $32.95 (add postage) „.......s..ssussususnenunsusnunnuseuensnnsenensn Lee 
Forest-Friendly Building Timbers — $10.95 (add postage) ...........:csccescescesessecsseecseeseeseeeeaeseneeeteeseesnersneees © acces 
Getting Started In The Country — $16.40 (add postage) .............cccceccceesssesessecesesseesseeceesseeeseeesaeseeeenseaes AE elated 
A Guide to Keeping Poultry in Australia - $27.45 (add postage) ..........::cscsscssccssecsesessecseeeeeeeseeeneeseesaeeenes Date AR 
NZ READERS: books marked ‘NZ’ available in NZ bookshops. SUB TOTAL $........... 

Ask your bookshop to order from Touchwood Books, Hastings. 

POSTAGE (Aad post & handling) Up to $24.00 — add $4.40 

Total Price of all books/items: $24.00 - $66.00 — add $8.80 
$66.00 - $105.00 — add$11.00 @®B oe Bo ccssseviens 


Over $105.00 — add $15.40 
NZ readers: add A$15 per $50.00 (or part) 


SUBSCRIPTIONS (includes postage) 


Please post me: (14(1 year) O28 (2 years) 012 (3 years) issues, 
starting with number........... 


lenclose: $26.40 (1year) m $52.80 (2 years) m $79.20 (3 years) n E E 
(Includes $2.40 GST for 4 issues) (Includes $4.80 GST for 8 issues) (Includes $7.20 GST for 12 issues) 


[add $18 per year for overseas postage (GST not payable on overseas orders)] 
ETET TOTAL ENCLOSED $ ....ce0000 


CREDIT CARD visa / masteRcARD / BANKCARD / DINERS CLUB / AMEX (Circle) Expiry Date:........... J 


Number: | SIQNATUNG! aonn EREE 


EE N PE EE A NAE VAE A A AAN A AEE Postcode .........00aaieeenneneeerrrrrererenerrenrene 
SEND DETAILS TO: EARTH GARDEN, RMB 427, TRENTHAM, VICTORIA, 3458. 


NO NEED TO CUT THIS PAGE, JUST SEND US THE DETAILS IN A LETTER IF YOU PREFER. 


THE BOOK CLUB FOR SIMPLER, 
HEALTHIER, GREENER LIFESTYLES 
ISSUE SIX 


" BONUS GIFTS = WIN $100 OF BOOKS 
FOUR SAMPLES FROM OUR NEW CATALOGUE: 


‘| RAWBALE HOMEBUILDING 
t dited by Alan T Gray and Anne Hall 
$19.95 inc GST 

| List, the first Australian book, presenting 
the detailed experiences of dozens of 

ner builders, architects, and professional 
bDullders who have created interesting 
homes around Australia from this revolu- 
Honary house-building method. In their 
n words, dozens of Australians tell 

how they've built strawbale homes 
ranging from one in the south of 
historia WITHOUT ANY FORM OF 
IAJOR HEATING, through to a comfort- 
ible home in the remote north-west 

vist of Western Australia in a high-risk 
There are luxury homes 
manner city suburbs, $20,000 homes 
iy tural retreats, tips on how people deal 

Ith Councils, termites, moisture and render reci- 
pes plus detailed plans for building a strawbale chook house, so you can 

(it small and practise in your backyard! 160 pages, with more than 100 
Hhick & white photographs of strawbale houses and construction details from 

ery State of Australia. 


(lone zone á 
RUHIY Fiag 
ERE y 


ST ENERG 
; ENERGY e555 HNI 
EVER IMAC ingg 


THE BEST OF JACKIE FRENCH 
Jackie French $24.95 inc GST 


This ‘encyclopedia’ is the ‘best of’ our favourite organic a 
gardening expert. From garden to house to table, it startsin y 
the soil with how to plant and grow, then goes inside with 
practical and delightful ideas for cooking and using your 
homegrown produce. The book is organised A to Z and is 
vintage Jackie, full of her sense of fun, her passion for 
organics and self-sufficiency, her love of chooks, and her 
inspiring style of writing. A wonderful gift for yourself, or 
for any friend. 384 pages. 


ASIAN HERBS AND VEGETABLES 
Penny Woodward 
$26.95 inc GST 


hol many years we've been waiting for a book like this 
modern Australian Cuisine would be very boring 
Hhout Asian herbs and vegetables. Penny is a best- 
eling author who describes in (colourful) graphic detail 
how to identify, grow and use around 100 different 
Ihe book covers temperate, tropical, and sub- 
HHopical climates, references and suppliers. 146 pages. 


plant 


BOOK CLUB 
"SPRING/SUMMER 2000 
HOME FARMER 0 VOLUME ONE 


$14.95 inc GST 
This new book of an 
annual series from ‘Earth 
Garden’ shows how 
ordinary Australians can 
take back control of 
their lives to lead a 
simpler, healthier, more 
satisfying lifestyle. 
‘Home Farmer’ 
concentrates on the 
practical ways to 
peace of mind that 
can be achieved in 
this lifetime rather 
than the next. 
Instead of telling 
readers: ‘You should 
do this to become 
happy’, ‘Home Farmer’ presents the 

stories of ordinary Australians — in their own words — 
showing how they turned suburban blocks into gardens of 
Eden, how they created Bed & Breakfast businesses near 
cities, how they discovered permaculture, and how they took 
the rural exit off the ratrace freeway. 80 pages. 


SUSTAINABLE LIVING" ORGANIC GARDENING = PERMACULTURE 
Natura BuIiLDING = HEALTHY CUISINE =" ADVENTURE TRAVEL 
ENVIRONMENTAL Issues = ALTERNATIVE ENERGY | 
HORTICULTURE = CHILDREN'S Books = RURAL LIVING " ANIMALS 


MEMBERSHIP HOTLINE: Prone (03) 5424 1814 
TO RECEIVE YOUR FREE CATALOGUE OR TO ORDER 
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Government 
Rebate 
Information 
Available 


Introducing the new 2500 watt POWER STATION Sine wave inverter/ 
charger from a name you can count On for performance and 


reliability. 2500 watts of power for homes, businesses and Stations. 


Gall today fora 
free Catalog and 
sizing information. 


9:00 am to 9:00 pm 
seven days a week. 


T ace 


ENGINEERING 


